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Buffalo Stuffers... 
7 models...54 to 
500 pounds capac- 
ity...equipped with 
Buffalo patented 
leak-proof pistons 
and safety devices. 






Buffalo Self-Emptying Silent Cutters—available 
in 200, 350, 600 and 800 pounds capacity. 











Certain symbols have always stood for unquestioned quality 
and reliability. The mark Sterling is one. John E. Smith’s Sons 
trade-mark is another. Buffalo Quality Sausage-making 


* 

erling means Machinery has a background of over 80 years of experience 
in design and integrity in manufacture. It is designed for 

Buffalo 


quality production, for longer service, for lower costs. Profit- 
wise and production-wise, you'll be interested in complete 
details of construction advantages and operating efficiencies. 
Write for catalogs today. 


QUALITY SAUSAGE-MAKING MACHINES 
JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N.Y. 


Sales and Service Offices in Principal Cities 
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Buffalo Grinders—6 models... 1,000 to Buffalo Vacuum Mixers—7 models 
15,000 pounds per hour capacity. ... capacities 75 to 2,000 pounds. 
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_ QBS NEW IDEAS is 
PSAFETY SHOES 


Lehigh was the first to introduce the famous ‘Two Shoes 


\ 


Cacenhive | 


STOCK #1612 





in One" Executive. Now there are three . . . all hand- 
some huskies smartly, differently designed to please the 
varying tastes of all your workers. They're your answer 
to the problem of getting men to invest in an extra pair 


of shoes for safety on the job. 





STOCK #1611 STEEL TOE BOX 





dependable 





There are 38 types of Lehigh Safety Shoes and 
Boots . . . The most complete line to lick the 
specialized problems of every industry. 


* TM. REG. 


“ss LEIGH: 


Cuncabve i 


STOCK #1613 
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It means, Mr. Manufacturer, that your prod- 
ucts get protection. The kind of protection 
that ends costly complaints, that keeps your 


customers happy, that keeps your customers. 


It means that General Boxes are designed 


to the product . . . that they are actually “A 





Part of the Product.” They are lightweight, 
compact, extra strong! You save freight, 


storage space, and gain added protection! 


We'd like to tell you more about the very 
real benefits to you of General Boxes. Won’t 


you write us today? 


GENERAL WIREBOUNDS 
Meat packers were among the 
first to realize the savings to 
be gained through the use of 
Wirebounds... and General 
Box Company has been serv- 
ing this industry for many 
years. For the quicker and 
more economical packing of 
your meat products, check 
with us today on General 
W irebounds. 


GETETAL 20 comrany 
...engineere 
Ur xxx xy shipping containers 


GENERAL OFFICES: 538 N. Dearborn St., Chicago 10. 
DISTRICT OFFICES AND PLANTS: Brooklyn, Cincinnati, 
Detroit, East St. Louis, Kansas City, Louisville, Milwaukee, 
New Orleans, Sheboygan, Winchendon, Natch 
Continental Box C y, Inc.: Houst Dallas. 
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When the volume of meat processed per 
cubic foot of space and per dollar of 
overhead determines profits, as it does 
today, the very finest equipment should 
be the only kind considered. We consider 
our BOSS Grinder, No. 452, to be the 
finest grinder built. Capacity 10,000 Ibs. 
per hour. 


The splash proof base is of cast iron, with 
magnetic control switch, featuring over- 
load and ‘‘no voltage’ protection, 
mounted inside. Start and stop push but- 
tons and relay reset button project for 
easy access. The machine is completely 
wired and requires only to be connected 


to your power line. 


Cast steel super-feed cylinder, which 
takes standard BOSS No. 166 knives and 
plates, may be fitted with welded sheet 
steel jacket for steam heating or brine 
cooling (100 Ibs. working pressure). Over- 


size hopper requires no tamping and is 


« . ) 
Ol’ JlNte CaN A GVulaer OC. 


hinged for easy access to super-feed 


screw. 


Drive Shaft is equipped with oversize, 
steep angle, roller thrust bearing, pro- 
BOSS 


quadruple seal. Drive sprocket is mounted 


tected from moisture by special 


on safety sleeve and provided with shear 
bolt to protect grinder from shock load. 
Roller chain drive, with sight feed lubri- 
cator, has moisture-proof cover which is 
easily opened for drive chain inspection 
or shear bolt replacement. 


Motor is mounted high for extra protec- 


tion from moisture. 


Although cylinder is high enough to clear 
standard sausage trucks, hopper can be 
fed from floor level. 


A BOSS representative will be happy to 
supply further details; or write direct for 
our new Sausage 
No. 627. 


Equipment Catalog 


THE Cccnneat vous SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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economical! 


fn) INDUCTION 
CONDITIONER 
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REFRIGERATES ANY TRUCK 
AT LOWER COST! 








@ Original cost of the Air Induction Air Conditioner is amazingly low— just a 
fraction of the purchase price of most other cooling systems. 





@ It's compact, sturdy—and so light that your payloads are 
increased by hundreds of pounds. 





@ You deliver 100% of your payload every day, thanks to air induction and 
natural ice, the best way to prevent discoloration, shrinkage and sweating. 
.By completely eliminating spoilage, the unit quickly pays for itself. 


@ Your truck becomes a storage ice box. Even when the motor is not in 
operation, a steady flow of chilled air cools the truck, saves 
labor and trouble of overnight unloading. » 


@ Trouble-free operation means low maintenance cost, no servicing or need 
for replacement parts. Only mechanical part is the 6-volt DC motor. 


@ Installation is easy and quick, about twenty minutes. And the unit can be 
readily taken out during the winter months for extra space. 


pb) INDUCTION 
Al CONDITIONER 


For free booklet and full information write Dept. Cc | 








AIR INDUCTION ICE BUNKER CORPORATION 
122 WEST 30TH STREET, NEW YORK 1, W. Y. 
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SPLITTING THE 1948 GRAND CHAMPION 





...+. with the “GRAND CHAMPION” OF THEM ALL: 
THE |B & D} Combination RUMPBONE SAW & CARCASS SPLITTER 


NOW—iIMMEDIATE DELIVERY! 


What better indication of the superiority 
of the famous B & D Combination Rump- 
bone Saw & Carcass Splitter? The B & D 
electric saw was selected for this multi- 
thousand dollar operation because of its 
proved ability for accurate splitting. 


Rump, loin, and rib were split in a single 


* This con be accomplished only by the B & D C 


operation,” thus accomplishing a cleaner, 
quicker job! Here is just one more proof 
that there is no substitute for Best & Donovan 


Equipment! 


Saw and Carcass Splitter 





INVEST IN THE BEST ‘@D) BUY B & D MACHINES 


BEST & DONOVAN, 332 s. MICHIGAN AVE., CHICAGO 4, ILL. 
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Special attention 
to individual designs 
printed in color 








SYLVANIA DIVISION american viscose corPoRATION 
Manufacturers of cellophane and other cellulose products since 1929 
Plant: Fredericksburg, Virginia * General Sales Office: 350 Fifth Ave., New York 1, N. Y. 
Casings Division: 111 North Canal Street, Chicago 6, Illinois 
Distributor for Canada: Victoria Paper & Twine Co., Ltd., Toronto 
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ne - Seacoucd FLAVOR 
STRIKES YOUR 
CUSTOMERS RIGHT! 





At today’s high meat prices, a less-than-perfect product is apt to go begging. It takes a 
ten-strike . . . in ham flavor, appearance, aroma and texture . . . to maintain a profitable 
volume of sales for your product. 


Use the NEVERFAIL 3-Day Ham Cure to protect your meat investment. NEVERFAIL 
sends your product to market rich in the genuine, old-fashioned, full-bodied ham flavor 
that wins enthusiastic approval. Then NEVERFAIL adds a distinguishing spicy goodness 
all its own because it Pre-Seasons as it cures. A special blend of spices goes in with the cure 
. +. permeates every morsel and fibre of the meat. NEVERFAIL-cured hams are good to eat 
and good to look at... cherry pink in color, uniformly mild, uniformly tender in texture, 
firm and moist but never soggy. 


“The Man Who Knows” 





NEVERFAIL production economies also help you shave a sales-making fraction off 
ome “ your selling price. The shorter time in cure enables you to market your product faster at 
‘The Man You Know ? . : aa . 

lower cost. Using this ready-mixed compound saves mixing your own preparation... 
eliminates one whole operation with its uncertainty and high labor cost. Write today for 
complete information. 


Pre-season your bacon, sausage meat and meat loaves! Use 
NEVERFAIL Pre-Seasoning Cure as a rubbing compound 
and in your chopper. 


H. J. MAYER & SONS CO., Inc. 


6815 SOUTH ASHLAND AVENUE «+ CHICAGO 36, ILLINOIS 


Plant: 6819 South Ashland Avenue 





IN CANADA: H J. MAYER & SONS CO. (Canada) Limited, WINDSOR, ONTARIO 
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HECK the following performance facts 
about this amazing enamel... then write 
us for complete details of our no-risk trial 
offer. (1) One coat of Damp-Tex covers. 
(2) Forces out moisture and dries overnight 
into porcelain-like waterproof film despite 
presence of moisture. (3) Sticks to wet or 
dry wood, metal, concrete, plaster and 
masonry. (4) Kills Rust, Rot, Dinge, Bacteria 
and Fungus”. (5) One gallon covers approx- 
imately 350 sq. ft. of porous surface, 450 sq. 
ft. of non-porous surface. (6) Will not check, 
peel, sag, soften or fade. No flavor-tainting 
odor. (7) Dries free of brush marks, may 
also be sprayed. Comes in colors and white. 
f *With Pre-Treatment. 
FREE: On the recommendation of the 4000 plants 
thot use Damp-Tex, send for free descriptive folder K, 


also details of our offer to ship you a trial order 
of Damp-Tex absolutely at our risk. 


STEAM TEST 
+ Damp-Tex is unaffected by live 
|) Bteam common to many plants. 


WASHING TEST 
Constant moisture and re- 


peated washings will not soften 
or in ony way harm Damp-Tex. 








Domp-Tex is unaffected “®& 
by lactic ond other — 


coramon food acids. 2's. ; 


COTE MFG. CO. Gratior at trHeresa ST. LOUIS, MO. 

















FUNGUS TEST 
Pre-Treated Damp-Tex will 
resist fungus, mold or mildew 
on the surface to be painted. 


Ny 


MOISTURE TEST 
Water soaked bricks painted 
with Domp-Tex and dried in 
the sun prove the film will not 

blister or break 


AG 
v /_\ = 


X 2 


> 





CAUSTIC SOLUTION TEST 


Two to three percent caustic 
washing salutions are not in- 
jvrious to Damp-Tex Enamel. 
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Naturally, sausages have eye-appealing uniformity in 


Armour Natural Casings 


Sausages in Armour Natural Casings always have the same inviting ap- 
pearance, Careful grading and inspection assure uniformity in strength, 
in texture, in size and shape... help eliminate waste and breakage. 





Prove to yourself that these fine natural casings 
give sausages: 


Appetizing Appearance _Inviting Tenderness 
Finest Flavor 
Protected Freshness Utmost Uniformity 








aeetC OM PRY 





ARMOUR 
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™ Peppercream .°. is*the 1009 flavor extraction of black 
pepper... yet is as colorless as white pepper! Invisibly but 
unfailingly, it imparts a full, true and uniform flavor to 
your food product. Peppercream ...is pepper... not a 
synthetic, imitation or substitute. Incorporated in a sol- 
uble salt or sugar carrier which replaces the fibrous, 
inert, insoluble carrier of the crude pepper. In 1947 
alone, Peppercream seasoned over 600 million pounds of 
America’s finest food products such as: 


@ Canned Meats @ Mayonnaise 
@ Prepared Foods @ Meat Products 
@ Chili Sauce, Catsup @ Salad Dressing 
| Always uniform in flavor, Peppercream means economy 
| plus the benefit of an improved food product. Of supreme 
*: quality, but reasonably priced, Peppercream offers you 
‘the answer to your pepper problems... either individ- 
ually or as a foundation for your spicing formula. 


'¢ SEND FOR FREE SAMPLE TODAY ... let Stange help 
you make your product stand out — in taste — in sales! 
WM. J. STANGE CO., CHICAGO 12, ILL. 
Dept. NP 


RHYMES WITH TANGY 


CREAM OF SPICE 
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Canners of 
Corned Beef Hash and Beef Stew: 








_ By Using 
Idaho Dehydrated Potatoes 
Peeled—Hand Trimmed—Washed 
You Save: 
Labor Handling 
Power Storage Space 


Freight Steam 
Preparation Room Space 








You Eliminate: 





Washing Trimming 
Spoilage Peeling 
Shrinkage 


Waste Disposal Problems 














You Improve Quality : 
and Standardize | 
Moisture Contents 











We have Cubes and Flakes to Suit every Size Requirement 


Phone—Write—Wire for Information and Samples 


Jack Gomperts s Co., Inc. | 


11lO Market Street ¢ San Francisco 5, California 
Phone GArfield 1-6902 


Exclusive Sales Agents for: Idaho Potato Growers, Inc., Idaho Falls, Idaho 
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NEL Wassce SUPPLIES 


WWIAKE YOUR WORK EASTER... 


Hs are just a few of the 
necessary items used daily in 
meat packing and sausage 
making plants. A complete 
line of supply items, con- 
structed with the finest 
materials and workmanship 
are available for immediate 
delivery. So send for the new 
EBSCO Catalog today. Your 
mail orders receive immedi- 
ate attention and are shipped 
promptly. 




















Nas 


Heavy tinned or stainless steel, 
reinforced. Four sizes: 6, 8, 10 
or 12 prongs. 


SAUSAGE TRUCKS 
No. 10—16-gauge iron, seams 
welded, hot galvanized. Steel 
or rubber tread casters. Over- 
all dimensions, 33’’x24’x22”. 
We. 65 lbs.; capacity, 350 Ibs. 


workers. 


é 


EBSCO OIL APRONS 
TROJAN—Heavy Duty 
Duck. Size 40x48”. 
ZEPHYR—Light Weight 
Sheeting. Size 39x45”. 
DOUBLE BOY —Reversible, 
long wearing. Size 45x36”. 


a 


EBSCO OFFAL TREES 


Welded and hot dipped, gal- 
vanized after fabrication. 

No. 2—8 hooks, 42” long. 
No. 4—12 hooks, 56” long. 


EBSCO 
10” E STEEL 


Manufactured 
especially for bon- 
ers and slaughter house 


ENTERPRISE INCORPORATED 


Elim and Market Sts. 
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No. 4—22” long; weight 1 Ib. 


No. 4A—25” long; weight 
11/4, lbs. Immediate shipment. 


SMOKE HOUSE CONTROL 
Easily installed on gas line. 
Eliminates overcooking, re- 
duces shrinkage. 50° to 350° F. 
Regulates to within 1°. Fur- 
nished with 5-ft. element. 


Listing all items used in 
meat packing and sau- 
sage making plants. 

GET YOUR COPY HOW! PASTE 
THIS COUPON ON 1¢ POST- 
CARD— MAIL TODAY! 


NAME____ 
ADDRESS 
City. 


SAUSAGE & MEAT TUBS 
Heavy steel, galvanized; 4 
Sizes. Capacities: #2, 75 lbs.; 
#3, 100 Ibs.; 44, 140 Ibs.; 46, 
175 Ibs. 


Wo. 012— 
RUSSELL 
SKINNING KNIFE 
Forged special high carbon 
tool steel. Beech handle. Blade 
lengths: 5” and 6”. 





MEAT PACKERS AND SAUSAGE 
MANUFACTURERS’ SUPPLIES 


AND EQUIPMENT 


Dallas, Texas 
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BARLIANT «>» COMPANY 


Presents the first moaern, automatic 








FROZEN MEAT SLICER 











This revolutionary, new machine has been developed in co- 
operation with the packinghouse industry by a leading 
manufacturer of precision built equipment. Possibility of in- 
jury to the operator has been greatly reduced. Automatic 
feed frees the operator during slicing operation thus reduc- 
ing man hours required. Rapid reversing feed bar permits 
the loading of 200 pounds of meat at a time. The complete 
cutting cycle takes 40 seconds without operator attention. 
All surfaces in contact with the product (except knife and 
knife support) are of reinforced stainless steel. Table top 
is stainless steel heavily reinforced by welded structural 
framework. The complete enclosure permits quick and easy 
cleaning. Full oversize ball and roller bearings at critical 
moving points and double crank gears equalize pressure 
on the knife and minimize vibration. All moving parts ex- 
cept the knife are completely enclosed and can be serviced 
by simply removing inspection plates. Its capacity of 
25,000 pounds per hour is accomplished with a three to 
five H. P. motor. Write today for further particulars on this 
sensationally new machine. 
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Buzlt! 





AUTOMATIC SAFE OPERATION 

SAFE, LOW-VOLTAGE MANUAL CONTROLS 
STAINLESS STEEL CONSTRUCTION 
PRODUCTION CAPACITY DOUBLED 
UNIFORM SLICES . . . VARIABLE THICKNESS 


ONLY 3 TO 5 H. P. REQUIRED 


BARLIANT and COMPANY sates acess 


ADELPHI BUILDING * 7070 N. CLARK ST. © ChICAGO 26 © SHELDRAKE 3313 
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THE JOHN J. COMPANY 
a RICAN BUILDING CINCINNATI 


A NAME THAT STANDS FOR THE BEST 
IN RENDERING & SLAUGHTERING EQPT. 


The first consideration when contemplating the 
purchase of rendering or slaughtering equip- 
- ment is, * 


Will it increase my production while 


cutting overhead costs?” 
If it's Dupps Equipment, the answer is, “Yes.” 


The design of each Dupps machine is based not 

only on engineering skill in design, but also. on 

practical experience in actual operation. Sturdily 
F) built of the best materials, Dupps equipment 


will do an efficient economical job for you 


7 


in your plant. Remember Dupps, for the best in meat 


processing equipment. 











Meat packers use CERELOSE* brand of 
dextrose sugar to improve quality... 
and increase consumer preference. 
Please feel free to ask our Technical 
Sales Dept. for information and advice. 


vaivek>’ 
S30 5 


(OSE 


- 
a 
” 
7a 









a 





cERE 


& 







dextrose 


FOOD-ENERGY SUGAR Ps 


ct 
corn PROOUE 


INING ; 
minions. vt 





Write to 


Com Foduéte Sales Co 


ANP 
as . 17 Battery Place New York 4, N. Y. 
] ° M 


*CERELOSE is a registered trade-mark of Corn Products Refining Co., New York, N. Y. 
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‘2 Should 
be here! = 


Drop in at Keystone’s Hospitality Headquarters 
in the Palace Hotel, San Francisco, for a warm 
welcome during the Western States Meat Packers 
Association Convention, February 9-11. 







KEYSTONE BROKERAGE COMPANY 


BOSTON PHILADELPHIA CHICAGO SAN FRANCISCO 

84 State Street 1737 Chestnut Street 141 W. Jackson Blvd. 415 Balboa Building 
Boston 9, Mass. Philadelphia 3, Pa. Chicago 4, Ill. San Francisco 5, Calif. 
CApitol 7-7062 Rittenhouse 6-2062 WAbash 2-8536 YUkon 2-5900 
Teletypewriter BS 515 Teletypewriter PH 261  Teletypewriter CG 958 Teletypewriter SF 973 
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POSITION IS EVERYTHING 


in the life of a Hog’s Head 
when it’s being “worked-up” 


on GLOBE’S New 


HOG HEAD-WORKING 





Here’s something 
new going on! 











My head's in 
a whirl. 








* 
SEE US AT 


WSMPA 
Now I'm side Oe * CONVENTION 
ways. BY A SAN FRANCISCO 


BOOTHS G3i-32 A 
° & 
Head-working bottlenecks are éliminated 
when’ the new Globe Hog Head-working 
Conveyor is operating in your plant. This 
machine, already proving itself successful in 
some of the largest packing plants in the 
country, has accomplished these results: (1) 
It saves time, as working up of heads can be 
completed simultaneously with the progress 
of the killing line. (2) It produces faster, 
NE hid continuous production with less labor—less 
Complete operations can be ‘ ; ie 
performed on the head with this men per hour can complete the day’s run. 
Where am |! machine, from placing head on (3) It can be run with a full crew or inter- 
going now? spike, removing head skin, mark- mittently with a half or skeleton crew, by 
ing snout and temple, chisel jaws lacing a head on only every second or third 
and temple and removing cheek _ 8 F ; s leisy 
meat. Spikes automatically turn spike, thus taking fewer men away from 
to proper angle for each head- other jobs. 
working, operation, making for Any packer with as small a run as 100 
operators convenience an Ime : 
saving, with better work. hogs per hour will find the new Globe Hog 
Head-working table a profitable investment, 
a saving in labor, and a faster, cleaner oper- 
ation all down the line. Three sizes—100, 
300 and 600 heads per hour. Send for com- 
! 
Roy! Whee plete details today. 


Thre GLOBE Company | 


4000 SO. PRINCETON AVE CHICAGO 9, ILLINOIS 





a ride. 


wel Ee lh US Oe 
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Put Scientific Knowledge toe Work— 


N recent years the research laboratories of meat 
I and other industrial trade associations, federal 
and state governments and educational agencies 
and various foundations have been carrying on 
projects designed to increase basic scientific knowl- 
edge of livestock, meat and meat by-products. This 
“bank” of knowledge—while probably small in com- 
parison with what is still unknown—is not in- 
considerable. 

Is it being used as fully as possible to enable all 
the industry to turn out better products more 
cheaply for the greatest benefit of livestock pro- 
ducers, consumers and meat processors? 

We venture to guess that it is not and that there 
is in existence today much knowledge that could 
be combined, correlated, interpreted and put to 
practical use if a mechanism for doing the job 
were available. In other words, we believe there is 
a lag or gap between what is known about meat and 
what is used in processing and distributing the 
product. 

First, it should be pointed out that we do not 
overlook the manner in which trade groups, such 
as the American Meat Institute, have initiated 
scientific research on industry problems and then 
made practical suggestions which have been of in- 
estimable value to the meat packing industry. 

Second, we do not wish to minimize the excellent 
work done by many industry suppliers in utilizing 
new research discoveries as they come along, and 
in making some of them, in order to furnish better 
supplies and equipment and processes to meat 
packers. However, very understandably, unless 
there is a good chance that an idea possesses profit 
possibilities for the supplier as well as merit for 
the industry, the supplier cannot afford to develop 
it. 

Not the Scientists’ Job 


Third, we do not mean to imply that scientists 
are absent-minded visionaries incapable of finding 
practical applications for the facts they discover. 
They are not—but neither are they killing floor 
nor hide cellar foremen nor canned meat super- 
intendents nor sales managers. In addition to the 
fact that it is not their job to point out practical 
uses for their discoveries, the individual scientist 
or research group usually has only one part of the 
answer; it may take several or many bits of 
knowledge combined to do the trick. 

.Fourth, we do not speak of the results of re- 
search carried on by individual companies. For the 
most part such knowledge is put to use pretty 
quickly and, while it helps temporarily the com- 
pany that paid the bills, it generally spurs or directs 





the efforts of competitors and eventually is of bene- 
fit to the whole industry. 

Last, we are not advocating so-called “practical” 
research in favor of basic research. Both are es- 
sential and research directed toward specific prac- 
tical goals would soon be blind and blundering did 
it not have the new bench marks and bearings 
constantly furnished to it by basic or pure research. 

We believe what is needed is an all-industry 
committee to take the facts research has revealed, 
weigh, correlate and interpret them and then find 
practical ways in which they can be applied by al- 
most all companies in the industry. Such a group 
would pursue, directed toward the meat industry, 
about the same objectives as the Food and Con- 
tainer Institute Associates does in a more general 
field. 


Solid Packinghouse Core 


A committee of this type should include some 
scientists to gather, set up and interpret scientific 
data for the other members,-and perhaps an open- 
minded representative of the MID,—but it should 
have a solid core of practical packinghouse men 
from small and large companies. They should be 
men with realistic imagination, mechanical in- 
genuity and thorough knowledge of industry opera- 
tions from the killing floor to the retailer’s show- 
case. There are many such men in the industry’s 
small and large plants—superintendents, depart- 
ment heads and sales managers—who are con- 
stantly trying to improve this or that operation 
for the benefit of their own companies. They are 
the “inspired but practical tinkerers” who aren’t 
satisfied until they find the best way to do some- 
thing. 

Working in a broader field with funds and facil- 
ities and, most important, integrated scientific 
knowledge to stimulate and guide its efforts, such a 
group could do much for the whole industry. Its 
joint work might well bring into immediate use 
ideas which otherwise wait for years or forever 
for an individual or company to utilize them. 

The results of such a group’s work should, of 
course, be available to all the industry. Not every 
packer would be able to apply all the ideas, but there 
would be few who could not use some of them 
profitably. 

To bring such a group into being, and to allow 
it the freedom necessary to do a good job for all, 
would call for the submersion of some private inter- 
ests and new recognition of the value of intra- 
industry cooperation. However, we believe that the 
benefits would be worthwhile from the standpoint 
of individual firms and the industry as a whole. 





Chemical Treatment of 


Packinghouse Waste 


How a Northern Texas Meat Packing Plant Has 
Solved its Waste Treatment Problem 


stream pollution again focuses 

attention on the problems of 
waste disposal which continually con- 
front meat packinghouses, particularly 
smaller plants. Growth of cities, more 
stringent laws on sanitation and odor 
control and new legislation to protect 
fish and animal life in streams, combine 
to make more acute the packer’s prob- 
lem of the disposal of the waste from 
his killing floors, hide pits and render- 
ing operations. 


Priream” of recent legislation on 


A North Texas packer has success- 
fully solved his waste disposal problem 
by chemical treatment. The plant is 
comparatively small with something 
under 100,000 gal. of waste to treat per 
week. However, the plant’s location in a 
region where both high temperatures 
and long periods of dry weather prevail 
puts the effectiveness of the chemical 
treatment process to a very rigid test. 
The best indication of its success is that 
during this test period of operation, 
from April 17, 1948 through May 22, 
1948, and to the present writing, there 
have been no complaints against odor 


By JACK HUPPERT 


Vice President and Technical Director, 


Texas Filter Company, Inc. 


nuisance, steam pollution or unsanitary 
conditions. 

In the chemical treatment it is not 
necessary to treat all wastes alike. How- 
ever, in this test, as would likely be the 
case in other small plants that do not 
wish to utilize the waste materials in- 
dividually, the blood, urine, tripe, fats, 
meat and other waste materials were 
not separated, but run into a surge tank 
together, and from there into a flash 
mixer where enough sulphuric acid was 
added to the waste to drop the pH to 
approximately 5.4 to 5.7. This floccu- 
lated all of the blood and most other 
materials. 


Next, enough aluminum sulphate was 
added to further drop the pH to 5.5 and 
add weight to the floc. Enough chlorine 
dioxide was also added to give a slight 
chlorine residual. This excess of chlorine 
dioxide tended to oxidize much of the 
organic matter and kept down odors in 
the settling basins, the effluent water 
and the sludge. In addition, the low pH 
tended to pickle the waste to a point 
where biological action on putrescible 
materials remained inactive for an in- 


definite period. (Actually, some of this 
treated material was permitted to stand 
as long as 30 days in open jars in the 
sun with no noticeable disagreeable 
odors and no hydrogen sulphide.) Fol- 
lowing precipitation of practically all of 
the solid matter in the last of the 
settling basins, chlorine dioxide was 
again added through a horizontal spray. 
This post-treatment placed a chlorine 
residual in the effluent that insured a 
safe water. 

This water was used for irrigation, 
placed in the stream, and also re-used 
in the barometric condenser which op- 
erated with the rendering melter. The 
color of the water ranged from a straw 
color to clear. It was never without some 
B.0O.D. The B.O.D. was reduced from 
50 per cent to 75 per cent at a nominal 
cost, and maximum B.0.D. reduction ob- 
tained in the test period was 90 per cent. 
A trickling filter, following the above 
described treatment, although not em- 
ployed in this installation, would pro- 
vide a clear effluent practically free of 
biochemical oxygen demand. 


The flash mixer (see diagram) was 
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made of a 30 in. tile with the bottom 
concreted and closed. This tile was then 
coated with asphalt base paint. The 
means of agitation was a 1725 RPM, 
small blade impeller, which gave a com- 
plete mixing of the chemicals and trade 
wastes, as well as helped disintegrate 
the larger particles, aiding in settling 
the material. The chemicals were in- 
jected in accurate amounts by propor- 
tioning, pumps. The pH was watched 
closely, as was the time of settling out 
of the material when placed in an 
Imhoff cone. As shown in the diagram, 
raw materials enter near the bottom of 
the mixer, flow upward and out near the 
top. This, it was found, gave a properly 
balanced mixture of chemicals and 
waste. 

The flocculator is, we believe, of a 
uniquely practical design because it 
serves as a deep sludge bed and also 
gives a slow, smooth, even, upward 
movement of the materials so that 
flocculation of the materials is never 
broken up. The baffles run completely 
across the inside of the tank and are 
placed in an inverted “V” position 
through the center at approximately a 
45 degree angle. There is a 4 in. spacing 
between the baffles. On the opposite side 
walls baffles are placed in the same posi- 
tion. 

About once weekly it is necessary to 
drain the flocculator to the sludge well 
because heavy materials such as pieces 
of hoof and bone accumulate at the bot- 
tom of the tank. 


The construction of this type of floc- 
culator is not only economical, but also 
entirely practical. No mechanical equip- 
ment is used in it. 


Settling Unit 


The settling unit is composed of three 
individual basins, square at the top and 
built conically near the bottom, so as to 
concentrate all of the solids to a central 
point. 

The material flows from the floccu- 
lator smoothly, by gravity, through a 
short conduit with very little turbulence, 
into settling basin No. 1, where it meets 
a baffle plate that evenly distributes the 
incoming flow across the fore part of 
the No. 1 basin. The flocculated ma- 
terial begins to settle out within ap- 
proximately 6 to 12 in. after it enters 
the first settler. The material, which is 
finely divided, passes into basin No, 2 
through a separation baffle between the 
first and second basins. The opening in 
the separation wall is approximately 6 


‘in. below the liquid surface, and is 6 in. 


wide across the width of the tank. By 
the time the water leaves basin No. 2 
and enters basin No. 3 it has practically 
no suspended solids. Just as soon as the 
water enters basin No. 3, chlorine 
dioxide is again added for final steriliza- 
tion of the waste water. A baffle placed 
within 6 in. of the outlet opening of the 
second basin evenly distributes the flow 
of the water across the surface of the 
No. 3 basin. This water then flows to 
another surge tank, in which a float 
operates a pump that delivers this 
effluent water as desired—either to a 


filtering plant, a water storage tank or 
so that it may be used for irrigation 
purposes. If the water is not to be used 
for any of these purposes it may, of 
course, be diverted to a stream or sewer. 

The sludge well is a deep, concrete 
enclosed pit, the bottom of which is ap- 
proximately 4 ft. below the bottom of 
the settling basin. Since the well is built 
as high as the top of the settling basins, 
it is possible to drain all of the sludge 
from the three basins into the well at 
one time. The sludge is then picked up 
with a non-clog type pump and pumped 
to a sludge bed. 

Two sludge beds are used. One, 20 by 
20 ft. square, has a 4 ft. embankment 
around it, and a bottom of 30 in. of 


water is turned to an open stream 
where fish and animal life have pre- 
vailed for a number of months. 

The period of operation of this plant 
in which accurate data and records 
were compiled extended from April 17, 
1948, through May 22, 1948. However, 
since that time, costs have been cut 
considerably, due to inereased efficiency 
of operation and more experience with 
the process. 

Admittedly, the costs of operation 
shown in the breakdown of weekly costs 
would not be economical in a large 
plant. On the other hand, such costs are 
not prohibitive and are certainly. better 
than being compelled to shut down en- 
tirely because of sanitary and nuisance 





Period Aluminum Sodium Sulphuric 
1948 Sulphate Chiorite Acid 

4-17 

through $ 7.14 $20.99 $9.42 

4-24 

4-26 

through 12.10 12.49 9.41 

5-1 

5-8 

through 8.11 5.07 8.70 

5-8 

5-10 


through 10.80 19.50 7.54 
5-15 

5-17 Le 
through 7.95 19.11 7.54 
oo 


BREAKDOWN OF WEEKLY COSTS 


Total Gals. Cost 

Calcium Total Waste Per 1000 

Hypochlorite Amount Treated Gals. 
$ 8.40 $45.94 72,000 $0.638 
6.00 40.00 84,480 0.4734 
10.01 : 31.89 85,140 0.3745 
7.07 < 45.51 92,160 0.49388 

6.24 40.84 95,000 0.429 








mixed gravel, with a 6 in. sand layer on 
top. The other bed is 40 by 40 ft. square, 
with the same bottom arrangement. 
Sludge from the sludge well is placed in 
one of these beds daily for approximate- 
ly two weeks, when it is then placed in 
the other bed. This permits the bed most 
recently used to dry up. The sludge, 
when dry, makes a valuable fertilizer 
and can be either sacked or sold in bulk 
by truckloads to agriculturists. 

The nitrogenous value of this ma- 
terial is high, due to its high content 
of proteinaceous matter and blood. 


Filtration of Effluent 


With efficient coagulation and precipi- 
tation of the’ waste matters in the 
settling basins, the effluent water will 
vary little in color and turbidity. With 
the use of diatomaceous earth or sand 
type filters, the excess turbid matter 
may be filtered out. This water is then 
re-used in washing floors, operation of 
barometric condensers or any other 
process for which it may be suitable. 
However, the use of trickling filters, if 
space permits, would eliminate all 
B.O.D., reduce the initial chemical re- 
quirements and in general would be 
more desirable. 


Following the filtration of this water, 
it is placed in a 10,000 gal. storage tank 
and held indefinitely, with no noticeable 
color or odor. This gives a reasonable 
amount of water ready for use in case 
the treating system is temporarily out 
of order, or other difficulties are en- 
countered. 

If the effluent is not filtered but 
pumped onto an open field, it proves 
satisfactory for irrigation of plants. 
When not needed for irrigation, this 
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conditions. The plant under considera- 
tion was permitted to operate and was 
considered practical and as near sani- 
tary and odorless as a plant of this 
type could be. 

It has been amply demonstrated in 
the period of operation following these 
tests that the costs are somewhat higher 
than normal, both because of the new- 
ness of the operation and because some 
experimentation was done with higher 
priced chemicals. The operating costs 
during October 1948 amounted to only 
$0.2582 per 1,000 gal. treated and it is 
likely that this figure is somewhere 
near the minimum. Since this test was 
made, it has been found possible to re- 
place the chlorine dioxide solution with 
a solution of chloric and hypochlorous 
acid with entirely satisfactory results 
and at a significantly lower cost. 


Lower Initial Cost of System 


Against this seemingly high chemical 
cost, however, several factors should 
be balanced. The most important of 
these is a greatly lower initial cost than 
is possible with any system utilizing 
a biological treatment. Because of the 
greatly accelerated rate of treatment, 
a much smaller installation is practical. 
Some indication of how a much smaller 
plant is needed to treat the same 
amount of waste is given by the fact 
that the total elapsed time for the flow 
of the waste material in the chemical 
process is only about one and one-half 
hours, whereas for a biological treat- 
ment the time may be ten hours or more. 
Further, labor costs are kept to a mini- 
mum with the chemical treatment be- 
cause the plant is semi-automatic and 
requires only occasional observation 

(Continued on page 39.) 
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Meat Industry of West 
Will Talk it Over 


in San F'rancisco 








UNDREDS of representatives of the meat packing 
H and sausage manufacturing industry of the West 
will meet at the Palace hotel in San Francisco on 
February 9, 10 and 11 for the third 
annual convention of the Western 
States Meat Packers Association, Inc. 


While many of the talks and discus- 
sions will be focused directly on prob- 
lems affecting the meat industry in the 
nine Pacific Coast and western states 
from which the association draws its 
membership, other questions of national 
interest will come before the group. 

Representatives of livestock pro- 
ducers, the food chain retailing field, 
the U.S. Department of Agriculture 
meat grading agency and experts on 
hides and leather and meat research 
will be among the speakers at the San 
Francisco meeting of the association. 

In addition to the speakers, many of 
whom are nationally known, the meeting will be attended 
by many men from the eastern, midwestern and western 
firms who supply the meat packing industry with the equip- 
ment, materials and services required in its operations. 
Fifty-one (at the latest count) of these suppliers will exhibit 
their products in quarters close by the 
meeting room at the Palace hotel; 29 
firms will maintain hospitality head- 
quarters on the upper floors of the hotel 
for the entertainment of meat industry 
visitors. 


H. L. COFFIN 


Prior to the opening of the conven- 
tion there will be a meeting of the spe- 
cial committee on Canadian meat im- 
ports at 10 a.m. on Tuesday, February 
8, in Room 2005. 

Convention registration will begin at 
9 a.m. in the south end of the main 
lobby at the Palace hotel on Wednesday, 
February 9. 

According to E. F. Forbes, president 
and general manager, the first day of 
the convention proper — Wednesday, 
February 9—will be devoted to the final session of the 
present board of directors (10 a.m. in Room 2127) followed 
by a noon luncheon in Room 2153, and meetings of the hide 
committee (10 a.m. in Room 2005) and the accounting com- 
mittee (10 a.m. in Room 2001). 

General business sessions will begin at 10 a.m. on Thurs- 
day, February 10, and all of them will be held in the 
Concert room of the hotel. At the morning session on Febru- 
ary 10, Henry L. Coffin of the Gibson Packing Co., chairman 
of the board of directors of the Western States Meat Pack- 
ers Association, will talk, and at the afternoon session Alan 





H. E. REED 








Rogers, chairman of the public relations committee of the 
American National Live Stock Association, will speak on 
“Producers and Packers Have a Public Relations Job to 
Do With the Consumer.” 

Rilea W. Doe, vice president of Safe- 
way Stores, Inc., Oakland, will address 
the group on “Don’t Be Your Age,” 
while Robert R. Gros, manager of pub- 
licity and advertising for the Pacific 
Gas and Electric Co., will speak on 
“What of Tomorrow?” 

Harry E. Reed, director of the live- 
stock branch, Production and Market- 
ing Administration, U. S. Department 
of Agriculture, will demonstrate and 
explain the use of new color photo- 
graphs in U. S. meat grading. He will 
be assisted by Lloyd Tobin of the grad- 
ing section and John Maize, who is in 
charge of federal meat grading activi- 
ties in the Pacific Coast area. 


The morning session on February 11 will be devoted to 
business, including reports by officers of the Western States 
Meat Packers Association, election of officers and directors 
for 1949-50, reports of committees and open forum discus- 
sion by those in attendance. One of the subjects which will 
probably provoke discussion is the pur- 
chase of Argentine beef by the Army. 
The association has taken a strong 
stand against this policy. 

Robert H. Lamping, former vice pres- 
ident of the National Renderers Asso- 
ciation, who is now connected with Le 
Fiell Brothers Company, will report for 
the WSMPA tallow and grease com- 
mittee. 


ALAN ROGERS 


At the afternoon session on February 
11, J. G. Schnitzer, chief of the textiles 
and leather division, U. S. Department 
of Commerce, will discuss “The Outlook 
for Hides and Leather for 1949,” while 
Dr. M. E. Ensminger, chairman of the 
department of animal husbandry of the 
State College of Washington, will talk 
about “New Frontiers Through Meat Research.” 

Merryle Stanley Rukeyser, economic columnist for Inter- 
national News Service and editorial writer of the New York 
Journal American, will discuss “What’s Ahead for Western 
Business Men,” in an address on economic conditions as they 
appear at the time of the convention. 

Exhibits of packinghouse equipment and supplies will be 
located in the corridor and Gold room immediately adjoining 
the Concert room (general meeting hall) at the Palace hotel. 
The exposition of packinghouse equipment and supplies will 
be open all day Wednesday, February 9, and all day Thurs- 


ROBERT GROS 
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day and Friday, February 10 and 11, except during the hours of 
the afternoon business sessions between 2 and 4 p.m. Many firms 
who did not exhibit at the WSMPA meeting last year are showing 
their products at the 1949 convention. , 

Several social events are also scheduled for 
the convention period. On Friday evening, 
February 11, a dinner dance will be held at - 
7:30 in the famous Garden court of the 
Palace hotel. Music will be furnished by Art 
Weidner and his 12-piece orchestra and an 
outstanding floor show will be presented. One 
of the highlights of the entertainment will be 
the appearance of Miss Barbara Luer, a tal- 
ented soprano, daughter of Mr. and Mrs. 
Albert Luer of the Luer Packing Co. of Los 
Angeles. Members who have made reserva- 
tions for the dinner-dance in advance will 
find their tickets waiting for them at the 
reservation desk. Those who have not paid 
for their tickets in advance may do so when R. W. DOE 
they pick them up. 

On Friday, February 11, a luncheon and fashion show will be 
given by the association from 12 to 2 p.m. in the Colonial ballroom 
of the St. Francis hotel for the ladies attending the convention. 
Fashions will be shown by courtesy of Maison Mendessolle of the 
St. Francis hotel. Music for the show will be furnished by Arnold 
Miller and his string ensemble. 


Directories of the exhibitors and supplier hospitality headquar- 
ters will be found in the 
righthand column on this 
page. In addition, THE 
NATIONAL PROVISIONER 
will furnish its usual in- 
formation service at the 
WSMPA convention. The 
publication’s booth — L-5 
—will feature a large 
bulletin board showing 
the location of hospital- 
ity headquarters and a 
“Pugnose Porky” board 
will list the exhibitors 
alphabetically and indi- 
cate the location of their 
M. ENSMINGER booths. Up-to-date in- M. RUKEYSER 
formation on product and 
livestock markets will also be available at the Provisioner booth. 


MEAT DEMAND WILL FLATTEN OUT 


The livestock and meat outlook for 1949 suggests that the 
United States and Canada will continue to be among the 
leading meat-eating nations of the world, R. J. Eggert, 
associate director of the American Meat Institute’s depart- 
ment of marketing, told the twenty-ninth annual meeting of 
the Industrial and Development Council of Canadian Meat 
Packers, meeting in Hamilton, Ontario, this week. 

In discussing the U. S. livestock and meat outlook Eggert 
said that more meat was in prospect but that most of the 
increase would not come until the latter part of the year. 

“Wholesale meat prices in the U. S.,” Eggert continued, 
“have decreased 22 per cent from the peak of last summer, 
reflecting largely the effect of a seasonal increase of meat 
supplies and some decrease in consumer expenditures.” 

The speaker predicted that there would be a “flattening 
out” in the demand for meat but that it would still remain 
on a high level. This forecast was predicated on the expecta- 
tion that consumer incomes and employment would continue 
high, and recognized the modifying influence of increasing 
competition for the consumers’ meat dollar. 

“While meat output in 1949 is expected to be about 15 per 
cent greater than before the war,” it is by no means keeping 
up with the increased supply of dollars in the average con- 
sumer’s pay check. For example, last year we produced only 
a little over a pound of meat for every $10 of spendable in- 
come, in contrast to 1939 when we produced 2% lbs. of meat 
for every $10 of disposable income. 
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SUPPLEMENTAL EXPORT 
ALLOCATION OF INEDIBLE 
FATS IS MADE BY USDA 


A further supplemental export alloca- 
tion of 40,000,000 lbs. of inedible tallow 
and greases was announced Wednesday 
by the Department of Agriculture and 
the Office of International Trade. Of 
this quantity, 20,000,000 lbs. are to be 
licensed for low grade inedible products, 
to be allocated to “contingency” for 
licensing by the Office of International 
Trade, as was the supplemental alloca- 
tion of 22,000,000 lbs. announced late 
in November. The remaining 20,000,000 
lbs. of the new allocation will not be 
restricted as to grade. 

This is a development which the in- 
dustry had been expecting for some 
time. It followed many requests for re- 
moval of controls on inedible fats which 
have been made by representatives of 
many industry groups. 

According to reliable information, 
this action by the USDA and OIT is 
considered to be the first step toward a 
general relaxation of controls on in- 
edible fats. It is also anticipated that 
substantial relaxation of controls on 
lard exports to western hemisphere 
countries may be expected soon. 

Permanent or temporary removal of 
present restrictions on the export of 
fats and oils was again being urged 
strongly in Washington this week by 
representatives of the meat packing and 
rendering industries. 

The drive to obtain repeal of export 
controls took a new turn this week 
when the National Renderers Associa- 
tion pointed out that many of the dead 
and disabled livestock resulting from 
the recent storms in the Great Plains 
area never would be recovered and 
processed unless there is immediate im- 
provement in the unsatisfactory price 
levels and demand for inedible animal 
fats. 

Secretary of Agriculture Brannan 
was requested by the Association to 
take steps to bring about immediate 
improvement in inedible fat prices and 
demand in order that all available live- 
stock casualties will be salvaged. It was 
suggested that this could be done by 
temporary or permanent removal of 
export controls. 

With many rendering plants going 
out of business entirely, and others cur- 
tailing their pickup operations, after 
having made efforts to cut their other 
operating and fixed costs, renderers are 
not in a position to take care of the 
emergency created by storm death 
losses. 

The Senate banking and currency 
committee began hearings on January 
28 on S 548, the bill which would extend 
the Export Control Act and the admin- 
istration’s power to limit fats and oils 
exports. No time has been set for hear- 
ings on the companion House bill, HR 
1661. 

It is expected that various meat and 
rendering industry organizations will 
ask for an opportunity to present their 
views at these hearings. 
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AMI Will Hold Dinner 
Meeting in San Diego 


The American Meat Institute will 
hold a meeting for members and other 
meat packers in the San Diego area on 
Monday, February 7, at the El Cortez 
hotel there. The meeting will start with 
a “Dutch Treat” dinner at 6:30. 

Wesley Hardenbergh, AMI president, 
will discuss “What’s Ahead for Live- 
stock and Meat,” and will then lead a 
discussion of problems confronting the 
industry. John H. Moninger of the In- 
stitute’s Chicago staff and E. W. 
Stephens and Lincoln D. Jones of its 
western staff, also will participate. 

Reggie Jensen of the H. H. Bridgford 
Co., San Diego, is handling hotel and 
dinner reservations. All packers in the 
area are invited to attend. 

A similar meeting was held in Fresno 
on January 28, and meetings are sched- 
uled to be held this week in San Fran- 
cisco and Los Angeles. The San Fran- 
cisco meeting will be held Tuesday at 
the Palace Hotel and the Los Angeles 
one on Thursday at the Biltmore hotel. 


2-Day Clinic on Livestock 
Transportation to Be Held 


A livestock transportation clinic will 
be held in connection with the four- 
teenth annual meeting of the National 
Livestock Loss Prevention Board at the 
La Salle hotel in Chicago, February 15 
and 16. Several meat packers will ap- 
pear on the program during the meet- 
ing. Their discussions, as well as others 
by experts on livestock transportation, 
will be of interest to the industry. 

Ralph May of Wilson & Co. will dis- 
cuss recent bruise tests on cattle and 
hogs which have been made by his com- 
pany. W. T. Reneker, head hog buyer, 
Swift & Company, Chicago, will speak 
on “Who Pays for Bruise Losses?” 

Several representatives of the Na- 
tional Livestock Loss Prevention Board 
will report on various phases of their 
work. H. R. Smith, general manager, 
will speak on “Fifteen Years of Prog- 
ress in Livestock Loss Prevention 
Work.” W. A. Peck will discuss good 
trucking practices and Ray L. Cuff, 
up-to-date spraying, loading and sort- 
ing equipment. Peck will also present 
information on modernizing stockyard 
equipment, and Alfred J. Detjen will 
discuss certain new phases of the loss 
prevention program in Ohio. Chris J. 
Abbott, a well known rancher and past 
president of the Nebraska Cattlemen’s 
Association, will talk on safe shipping 
of range cattle. Representatives of rail- 
roads and insurance firms will speak. 


FINANCIAL NOTES 


Swift & Company has declared a 
quarterly dividend of 40c and a special 
dividend of 75c on the common stock, 
both payable April 1, the regular to 
stockholders of record March 1 and the 
special to record of February 1. 


The 





AMI 1949 CONVENTION 
WILL BE IN NEW YORK 


The American Meat Institute an- 
nounced this week that its forty-fourth 
annual meeting will be held in the 
Waldorf-Astoria hotel, New York city, 
during the week beginning September 
18. The Institute had previously in- 
tended to hold the 1949 convention in 
Chicago, since the convention was in 
New York last year. However, Chicago 
hotels were unable to offer suitable 
space on a satisfactory date. 

The Institute has asked the Waidorf 
not to accept reservations until arrange- 
ments for the meeting have been com- 
pleted, but expects that the hotel will 
begin taking reservations approximate- 
ly April 1. ~ 


FOOT-MOUTH FREE AREA 
IN MEXICO IS WIDENED 


An additional 4,900 sq. miles has been 
freed from foot-and-mouth disease 
quarantine by a recent change in posi- 
tion of the southeastern quarantine line 
in Mexico, according to the U. S. De- 
partment of Agriculture. The latest 
change is the fifth move made toward 
narrowing the quarantine zone within 
the past few months. This is the first 
change in position of the southern quar- 
antine line. The previous changes have 
been made on the northern quarantine 
line nearest the United States. 

Repeated inspections were made in 
the released area before the new quar- 
antine line was drawn. The new line 
follows the old line from the Gulf coast 
between the states of Veracruz and 
Tobasco, then it turns west along the 
Veracruz-Oaxaca border to the Coat- 
zocoalcos River and the Isthmus rail- 
road, following the railroad to Salina 
Cruz on the Pacific coast. The line be- 
tween the states of Veracruz and 
Oaxaca is mountainous on one side and 
swampy on the other, thus providing a 
natural barrier and more protection 
than the old quarantine line. 

The decision to change the southern 
quarantine line was made by officials 
of the Mexican-U. S. commission for the 
eradication of foot-and-mouth disease 
with the concurrence of the Bureau of 
Animal Industry. The total area freed 
from quarantine since the program be- 
gan now approximates 43,000 sq. miles. 


CANADA REIMPOSES PORK BAN 


The ban on imports into Canada of 
United States pork products has been 
restored because of a conflict with Brit- 
ain’s bacon contract. It was reported 
that the ban was reimposed because of 
fear of some Canadian authorities that 
U.S. pork prices would fall during 
1949 ‘and tend to undermine the Cana- 
dian market. The Canadian pork price 
is based on the price Britain pays un- 
der the bacon contract, $36 per 100 Ibs. 


Meat is rich in iron and phosphorus. 
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Does your package need the touch that will distinguish it 


| 


from the crowd, the touch that will make-it easy to choose from a showcase 


crowded with competitors? Let DANIELS help give it that touch. 


£¢ St There is a DANIELS product to fit your needs in . . . 
\ Transparent glassine e snowdrift glassine e Superkleer 
( transparent glassine e lard pak @ bacon pak @ genuine 


grease-proof e sylvania cellophane e special papers, 
printed in sheets and rolls. 





preferred packaging service 









MANUFACTURING COMPANY a SLFIC SOR VATaTes? 


RHINELANDER, WISCONSIN CREATORS o SOESISGHERS 
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s Fresh Pork Sausage Seasoning 


s] 
Fearn ss aliianata to 


per combination of seasonin 


The pro 
four basic types- 


No Sage ll 
Medium Sage Heavy 50g 


Light Sage 


Packed in 300, 100, 50 and 
25 |b. drums; 10 Ib. cans. 








Fearn ingredients in your Pork Sausage Formula 


offer finer flavor, excellent yields, good keeping quality 


For pork sausage with distinctive and delicious flavor, use Fearn’s Fresh Pork Sausage 

Seasoning in your pork sausage formula. Contains specially milled natural spice for 

long lasting flavor, dextrose and sugar for extra goodness and uniform flavor dis- 
tribution, spice extraction flavoring for rapid seasoning penetration—all uniformly 

blended into one fine complete seasoning. Four sage concentrations assure a type 

that will meet the taste preferences of any type of trade. Gives pork sausage extra 

quality and sales appeal. 


Local houses who want something really outstanding in a pork sausage should also 
use Fearn’s Flavorbloom for extra goodness and sales appeal. Protein flavor builders 
in Flavorbloom bring out the rich natural flavor of meat ingredients, enhance spice 
flavors, add extra flavor satisfaction. Also stabilizes and emulsifies fats and mois- 
ture, assures better sausage from frozen trimmings, increases yields, and gives the 
consumer a plumper, juicier, better sausage with less cooking shrink. 


Write today for full details ‘F for FERRI 
of these outstanding Fearn ingredients 

| earn 

lobo cities sca. earn 


adds sales and profits from added pest and flavor 
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Packers Modernizing Plants 
Despite High Building Costs 


EAT packing and allied plants 
Me still undergoing extensive 
mechanization, modernization 

and expansion in order to reduce costs, 
control quality and diversify operations 
té include higher-profit products. Such 
activities have followed the return to 
more normal markets, operations, dis- 
tribution and keener competition. While 
high labor and materials costs are re- 
straints to construction of new build- 
ings, some are going ahead anyway, the 
survey disclosed. Availability of equip- 
ment, machinery and supplies is en- 
couraging more firms to replace obso- 
lete equipment, add more processing 
operations and expand present facilities. 
Firms reporting to THE NATIONAL 
PROVISIONER in this third exclusive sur- 
vey gave detailed evidence of the ex- 
tent to which they are making the fol- 
lowing changes: (1) streamlining and 
mechanizing more of their operations; 
(2) installing modern equipment; (3) 
applying more efficient, cost-cutting 
methods; (4) constructing more addi- 
tions to present buildings; (5) adding 
new departments in existing structures; 
(6) processing more meat specialties 
and by-products; (7) adding new 
facilities to present departments; (8) 
marketing newly developed meat dishes, 





TABLE I—ANALYSIS OF 632 MEAT PROC- 
ESSING PLANTS REPORTING PLANS— 
BY SIZE, ACCORDING TO ANNUAL SALES 
Grease, 
Sau- Tallow 
Annual Meat sage Ren- Total 
Sales Packers Mfrs. derers Replies 
$5,000,000 up.. 41 5 4 nO 
2,500,000 to 
$4,999,999 ‘ 36 5 0 41 
$1,000,000 to 
$2,499,999 ...... 74 14 2 90 
$500,000 to 
$909,909 ..... 68 20 3 91 
$250,000 to 
$100,999 .... f2 20 7 79 
$100,000 to 
$249,909 ... | 11 13 66 
$50,000 to 
$99,999 .... x 1 4 2 
$20,000 to 
$49,900 .... oe 0 2 S 
Less than 
eee 0 0 0 0 
No Sales Stated* .119 37 19 175 
Capital Reported 
But Not Sales*.. 14 1 5 20 
No. of firms re- é 
porting additions 
planned ........ 460 114 58 632 
42% 
No. of firm aang 4 no additions 
SED sccccccscceseancepees a“ 
5% 
Number of replies in this survey 1,512 
100% 
Number of industry firms who re- 
ceived questionnaire ....... .8,997 
Percentage that returned 
QUOREISMMOIISS «oc ccccccccceccesscccess 38% 
*Many new firms. 











and 
labels. 


THE NATIONAL PROVISIONER mailed 
its questionnaire to 3,997 meat packers, 
sausage manufacturers, renderers and 
meat canners in the United States. 
Three questions were asked: (1) What 
plant additions are you planning? (2) 
What plant additions are you now mak- 
ing? (3) What operations do you in- 
tend to add to your present ones in the 
near future? 


Questionnaires were returned by 1,512 
companies—a return of 38 per cent. 
Of the 1,512, 632 or 42 per cent are 
planning additions. This compares 
favorably with the 46 per cent reported 
a year ago as making or planning addi- 
tions. : 

Close scrutiny of Tables I, II and III 
will reveal vital facts, which may be 
highlighted as follows. 


As a result of 15 per cent higher 
average wholesale meat prices in 1948, 
many firms showed enough more dollar 
volume to move them up into a higher 
bracket according to annual sales. Al- 
though increased costs of labor and 
livestock narrowed profit margins, the 
total money available for plant addi- 


(Continued on pake 36.) 


(9) redesigning packages and 

















TABLE II—ANALYSIS OF 632 REPORTS FROM MEAT PROCESSING TABLE III—OPERATIONS BEING ADDED OR FACILITIES BEING 
FIRMS PLANNING NEW PLANT AND CONSTRUCTION ENLARGED BY 502 OF THE 632 FIRMS REPORTING 
Plant Additions Requiring Grease, Total Bau- Grease, 
New Construction and the Meat Sausage Tallow Building Operations Being Added or Meat sage Tallow Total 
Necessary New Equipment Packers Mfrs. Renderers Projects Facilities Being Enlarged Packers Mfrs. Renderers Projects 
New Plants: Killing Facilities: 
Plants 7: 
Meat Packing ......... ata a 0 0 on Killing Floor, New or Enlarged.... 55 4 
Sausage Manufacturing .. #4 22 0 6s Slaughtering, Beef .. i 0 0 
Rendering .............. . 31 0 11 42 Slaughtering, Hog . . 22 1 0 
Cn RE Pe ae ..102 22 u 135 Total .......... 84 s ‘ m6 
Enlargements: Refrigeration: 
Moet Packing 0 0 39 Cold Storage .... » 8 0 ” 3 
a ee = > 
Sausage Manufacturing 2m 0 47 eng hace ~ ~ 2 . 
ee a paren 0 12 37 OSTSES, HOSE «...- . < 
‘ Coolers, Hog ..... a 0 0 
CesbetS scccccccs 117 26 3 
WN a dasa Caden aon cesics 86 25 12 123 . 
Total Coolers .. 173 
Remodeling and Rebuilding.... 10 0 0 10 2 P 20 
Slaughterhouse, New or Miscellaneous ....... 1s 1 r po 
Enlarged 83 10 4 97 Cutting and Boning....... 22 5 27 
Smokeh “KN OS sapere ae 26 rg 0 4 Process Pre-Pkgd. Fr. Meat........ 0 0 3 
tiles Eelien On tee... . - ro Curing Facilities, New or Enlarged... 12 5 0 17 
~ ng 2 a - Slicing Bacon ..... 17 1 0 18 
Power or Boiler Plant......... 12 4 a) 21 Relifas Sams . 6 0 18 
Cold Storage; Cooler Space... .154 33 4 191 oe on > “4 = : 
Frozen Food Lockers........ eat 1 0 7 B eed thant paetens 10 4 0 14 
Loading Dock; Shipping Rm... 8 1 1 10 ieamntes 7 ~~ 
= Cellar or Room.......... . : . > Manufacturing eseesceors ° 16 2 0 
rae, Sr8 ste vush ss 6h 545 : > Sausage Kitchen, New...... 47 7 
Preparing for Federal Inspec... 4 1 0 5 Sean iechen, Enlarged... 37 23 
Renee ae Cee wees. = - p 4 Total Sausage Projects... 132 
wcellaneous ............600. 22 , Canatag: 
Other Additions Not Specified... 40 7 8 Bh oy ee 23 2 ° on 
. = a BERT cc cccccccccscccceces 3 0 0 3 
TOTAL Number of New meses 
Construction Projects ..... 583 138 65 786 Rendering ...........-. on 1 1 30 
No. of Firms Planning Rendering and Refining LARD 13 1 0 14 
NEW CONSTRUCTION ....414 102 51 567 Hydraulic Crackling Press. 1 0 2 RY 
No. of Firms Planning Cookers or Melters.... 3 0 ” 12 
NO New Construction....... 46 12 7 65 Scrap Grinders ....... 0 0 6 6 
— — Storage Tanks ....... 2 0 2 4 
No. of Firms Reporting Poultry, Kill and Dress... 5 0 0 i 
Additions Planned .......... 460 114 58 2 Miscellaneous ...........- 10 5 5 20 
NOTE: 567 of the 632 firms plan NEW CONSTRUCTION as distinct f . - 
from other types of improvements, such as additional equipment for TOTALS BY GROUPS 533 106 36 675 
operations being added or facilities enlarged. Number of Firms Reporting Above. . .391 SB 2s o2 
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Take the Hard Work out of Killing 





Where 


BETTCHER CARCASS SPLITTER < 


as shown can be 
supplied at extra 
cost. 


The splitter that changes MINUTES into 
SECONDS...and COST DOLLARS into CENTS! 
@ LIGHTWEIGHT 
@ SPEEDY AND QUIET 
@ VIBRATION-FREE 
@ NO BONE BURN 


@ EASY TO HANDLE 





(You can “Bettcher Carcass || on dependable satisfaction) 














SEE THIS SAW ON EXHIBIT 
AT THE WSMPA Convention! 


HALF-MINUTE SPLITTING! 








This precision-built machine is equipped with Timken Roller Discriminating Abatiolrs are using the 
Bearings and the finest Herringbone gears. The powerful BETTCHER 

Master Built motor develops one and one-half horsepower CARCASS 

for the splitting operation. The one-piece cast aluminum 

frame, rated by the Aluminum Company of America to SPLITTER 
withstand over twice its maximum requirements, is only 56” net only for bulls and canners, but are splitting choice 
long and weighs only 26 Ibs. Thoroughly tested on killing steers and even calves and hogs with amazing results. 


floor. Special Swedish Steel Blades for long life and 
economy. Guaranteed against defective materials and 
workmanship. 





75500 oe ee ee em 


° track, hangers, carrier, cable, 
Orders filled promptly! Proved thru tests over many counterweight and five blades. (Price subject to 

° ° P h )b S 
months in actual packinghouse use before being offered ———— 








to public. 





Manufactured by 


BETTCHER DIEWELD COMPANY 


3333 West 63rd Street Cleveland 2, Ohio 
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Up and down the MEAT “TRALS 


Hugo Slotkin Elected 


President of Hygrade 


Hugo Slotkin has been elected presi- 
dent of the Hygrade Food Products 
Corporation, succeeding his father, 
Samuel Slotkin, 
founder of the com- 
pany, who con- 
tinues as chairman 
of the board, it was 
announced recent- 
ly. 

The new presi- 
dent is widely ex- 
perienced in all 
phases of the com- 
pany’s operations, 
having entered the 
business in 1931 
and served in vari- 
ous capacities in 
key departments. 
He was elected ex- 
ecutive vice president in charge of oper- 
ations in 1945. He served as president 
of the Eastern Meat Packers Associa- 
tion in 1945-1946. 





HUGO SLOTKIN 


Danahy Stockholders Told 
Result of 1948 Operations 


At a recent meeting of stockholders 
of the Danahy Packing Co., Buffalo, 
N. Y., Alfred J. Danahy, who succeeded 
the late James J. Cuff as general mana- 
ger, was elected executive vice president. 

Raymond G. Danahy, president, told 
stockholders that enactment of a pro- 
posed gross business tax of % of 1 per 
cent by the city of Buffalo would reduce 
profits of the Danahy Packing Co. “to a 
negligible amount and would no doubt 
have a serious effect on the company’s 
business and the income of its em- 
ployes.” The stockholders adopted a 
resolution directing officers of the com- 
pany to make known their objection to 
the proposed tax to city authorities and 
others interested in the proposal. 

Danahy revealed that in 1948 gross 
receipts of the Danahy Packing Co. ap- 
proximated $8,000,000 and that the net 
income was about $60,000, somewhat 
less than 1c for each dollar of sales. He 
pointed out that 1948 results were bet- 
ter, on a percentage basis, than the av- 
erage for other firms in the packing in- 
dustry whose reports were available, 
which varied from %o to %o of 1 per 
cent of dollar sales. 


Agar Elects Two Officers 


Karl Symons, president of Agar 
Packing & Provision Corp., Chicago, 
has announced that at a meeting of the 
board of directors on January 21, Ed- 
mund P. Burke and Roy F. Melchoir 
were elected vice presidents of the 
corporation. 








NEW PROVIDENCE WAREHOUSE HOUSES SAUSAGE BUSINESS 


A new three-story, reinforced concrete warehouse now houses the sau- 
sege manufacturing and meat processing operations of M. Thomas Marcello, 





Inc., in Providence, R. L., in addition to the cold storage and dry storage 
business of the firm. In addition to coolers used in connection with meat 





operations, the warehouse has a 
zero storage capacity of 22 railroad 
cars. 

The sausage manufacturing de- 
partment is equipped with linking 
equipment and an air-conditioned 
smokehouse using washed smoke 
and thermostatic temperature con- 
trol. 


One part of the new warehouse 
venture is a frozen foods locker de- 
partment with 160 240-lb. drawer 
lockers for the storage of perish- 
ables by individuals. The lockers 
themselves are refrigerated rather 
than the room in which they are 
housed so that patrons can store or 
remove the contents in comfort, a 
new idea in frozen food lockers. 


M. Thomas Marcello, head of the 
firm, has turned over the meat part 
of the business to his two sons, 
Matthew and Anthony. 


Marcello will take over the new 
frozen foods locker department, in 
addition to his other duties. 











Personalities and Fvents 








of the Week 


@ F. D. Sowers, formerly of the dairy 
and poultry products department at the 
McKeesport, Pa., branch of the Cudahy 
Packing Co., has been assigned to the 
Chicago office and promoted to the posi- 
tion of fresh meat manager. 

@ Edward L. McKendrew, vice presi- 
dent of Armand Schmoll, Inc., New York 
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importers, was reelected president of 
Commodity Exchange, Inc., at the or- 
ganizational meeting of the Exchange’s 
new board of governors on January 20. 
McKendrew is one of the founders of 
the New York Hide Exchange in 1929 
and was active in consolidation of that 
with three other commodity exchanges 
to form Commodity Exchange in 1933. 
@ H. D. Elijah, Wilson & Co., Oklahoma 
City, Okla., has been named chairman of 
the livestock committee of the Okla- 
homa City Chamber of Commerce, Fred 
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WP And VW% the | 
TEE-PAK TRAIL 


Dear Joe, 


Thanks for your fine idea of making 
appropriate stock designs for our casings 
for the coming Easter Season. I followed 
through on this and we can now offer 
our customers two very artistic designs 
for Easter packaging of smoked meat 
items, as well as loaf and sausage items. 
The designs are in the form of Easter 
Greetings, and should prove a means of 
stimulating sales, as well as improving 
Packer-Dealer relations. At the same 
time the designs will display the packer’s 
identity with prominence. 








Also, Joe, individuality can easily 
be achieved in these stock designs, for 
they can be printed in four different | 
3-color combinations. 

The Easter Lily and Easter Egg 
designs are particularly fitting for | 
Smoked Hams, Picnics, and Boneless | 
Butts. By making slug changes on the | 
— plates, the — * can be used 
or other items, such as Bologna, with a 
white block for ingredients, or for weight | 
and price. 

ach of the designs can be printed 
on casing sizes of 234 x 17 heavyweight 
and larger, and 300B x 17 liteweight 
and larger. 

Our packer friends have an oppor- 
tunity af iting splendid artwork in 
these designs, and a means of increasing 
their sales. The sale of smoked meat 
items in casings printed with Christmas 
designs during the past holiday season 
was very heavy, and sale of items in our 
Easter designs should prove tremendous. 

Joe, have your customers make 
their selection of design and color ar- 
rangement in the next few weeks so 
they can have the casings in plenty of 
time for Easter. 

Thanks, again, for your swell sug- | 
gestions 





Ask for Yours truly, 
Tee-Pak ” BR 
Wienie-Pak 
Aqua-Pak Ode. 


Food Containers pRENT y, 


TRANSPARENT PACKAGE CO 
3520 S. Morgan St. 
CHICAGO 9, ILL. 


420 Washington St, New York, HY. On 
203 Terminal Bidg., Torente, Canada 


yTRA 
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ax? 
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CTRADE MARR 
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| @ The 


W. Heap of the National Commission 
Co. and R. Melvin Jones of the Livestock 
Exchange were also named to this com- 
mittee. J. O. Appelquist of Armour and 
Company and A. K. Mackey of the Na- 
tional Stockyards Co. were appointed 
vice chairmen of the livestock clinic 
committee. E. L. Harris of Wilson was 
appointed vice chairman of the trans- 
portation committee. 


® B. Gus Etheridge has been appointed 
sales manager for the Lohrey Packing 
Co., Cincinnati, O., it was announced 
last week by com- 
pany officials, Eth- 
eridge is well 
known in the meat 
packing field, hav- 
ing spent more 
than 20 years in 
the sales end of the 
business. For sev- 
en years he was 
sales manager for 
the J. & F. Schroth 
Packing Co. in Cin- 
cinnati. He resigned 
that position in 
1944 and joined the 
S. R. Jones Co., 
Hamilton, O., hotel 
and restaurant purveyor. Following that 


G. ETHERIDGE 


he was the Cincinnati representative 


for Kingan & Co., Indianapolis. 


® John L. Klein, Klein & Embrey, pack- 
inghouse products broker, Washington, 
D. C., was elected vice president of the 
Merchants & Manufacturers Associa- 


| tion of Washington, D. C., recently. 
| Sidney Kolker, Washington Beef & Pro- 
| vision Co., was elected general chairman 


of the wholesale food division. 


| ® Sun Valley Meat Packers has been 
| incorporated at Phoenix, Ariz., by S. H. 


Liston and D. E. Jenkins. 


@ A permit to build an addition to the 
main plant and office building has been 
issued the Glover Packing Co., Roswell, 
N. M., by the city building inspector. 
Cost of the project was listed at $17,000. 


® Roy Goff & Co., Philadelphia canner 
of dog food, and two of its officers, 
Leroy Goff, jr., president, and Abraham 
B. Salus, treasurer, were fined $300 and 
costs last week after pleading guilty to 
technical charges of misbranding prod- 
ucts and failure to register products be- 
fore sale. The case is among those 
listed by Pennsylvania in its current 
drive against firms violating food laws. 


@ A total of 322 Cudahy truck drivers 
were recently awarded safe driving cer- 


tificates for completing a year without a. 


chargeable accident. Steve Halovich, of 
the McKeesport, Pa. branch, was given 
special recognition for having driven a 
truck for Cudahy since 1934, and before 
that time for 11 years, without a single 
accident. 


Danville (Ill.) Packing Co., 
which recently asked the federal court’s 
assistance in reorganizing its affairs 
under the Bankruptcy Act, wants 60 
days to sell its plant. If a sale can be 
made for between $400,000 and $500,000 


| it will pay off its debts at the rate of 
| 80 to 90c on the dollar, it was reported. 





Cudahy Names New Manager 
for Fresno, Calif., Plant 


R. C. Powell, formerly sales manager 
of the Cudahy Packing Co.’s plant at 
San Diego, Calif., was transferred to 
Fresno as general manager of the plant 
there on January 10, succeeding H. H. 
Guffey. Starting with Cudahy in Los 
Angeles in 1936 as a bookkeeper, Powell 
was sent two years later to San Diego 
as assistant office and credit manager. 
He held various other positions in the 
San Diego plant office and three years 
ago was made sales manager and 
assistant to the general manager. 





A schedule of assets and liabilities has 
been filed by Gregory V. Rose, owner. 
Value of the plant has been estimated at 
$533,000. 

® Wilson C. Codling, vice president and 
general manager of the Tobin Packing 
Co., Albany, N. Y., has been elected a 
director of the State Bank of Albany. 
@ James V. Scyster, 73, retired credit 
manager for Armour and Company, Los 
Angeles, died recently. 


@® Stockholders of the recently in- 
corporated New Mexico Packing Co., 
Carlsbad, N. M., recently elected a 
board of directors for 1949 consisting of 
Raymond Hollingsworth, R. N. Bradley, 
Elmer Helper, Harry W. Highfill, W. 
Lee Mulvihill and Mike Rosenberg. The 
board elected Bradley as president of 
the company; Tyler, vice president; 
Highfill, secretary, and Mulvihill, treas- 
urer. The firm is engaged in all phases 
of meat processing. 


@ The appointment of Purifoy Gill as 
sales manager of the Little Rock Pack- 
ing Co., Little Rock, Ark., was an- 
nounced recently by Chris E. Finkbeiner, 
president, Gill has spent the past three 
and a half years as state administrator 
of the Arkansas Employment Security 
Division. Prior to that he spent 24 years 
with Armour and Company, in the 
processing, sales and management de- 
partments. 

@ G. H. Garrity, assistant district man- 
ager of the New York district of the 
Cudahy Packing Co., has been made 
provision manager for the New York 
district. 

@® The grand champion Hereford steer 
of the National Western Stock Show, 
held recently in Denver, was bought by 
the Lindner Packing Co. there for 
Woolworth Stores of Denver. The steer 
weighed 1,170 lbs. and was sold for 
$2.75 per lb., or 45c¢ a lb. above last 
year’s show top. The reserve grand 
champion, an Aberdeen-Angus weigh- 
ing 1,010 lbs., sold at 75c a lb. to 
Adams Packing Co. The grand cham- 
pion carload of fed steers, 898-lb. Here- 
fords, were sold for $48 per cwt. to 
Lindner Packing Co. for Safeway 
Stores, and the reserve grand champion 
load of 1,034-lb. steers was also sold 
to the same company for $32 per cwt. 
The champion Shorthorn steer, weigh- 
ing 1,065 lbs., was sold for $30 per 
ewt. to Swift & Company, and the re- 
serve champion 985-lb. Shorthorn 
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brought $30 per cwt., paid by K & B 
Packing Co. The reserve champion 
Angus was bought by Cudahy Packing 
Co. for Kress Stores at $34.50 per ewt. 


@ Meat Processors of Greater New 
York, Inc., has been granted a charter 
by the secretary of state. Main pur- 
poses of the organization will be to 
“foster trade and commerce for its 
members and to reform abuses relative 
thereto; to secure freedom from unjust 
and unlawful exactions; to diffuse ac- 
curate information in regard to the 
standing of its members; to procure 
uniformity and certainty in the cus- 
toms and usages of the trade, and to 
settle equitable and justifiable differ- 
ences between its members.” Its opera- 
tions will be principally in the state of 
New York. Directors are: Samuel Gold- 
man, Charles Klinger, Charles Lande, 
Joseph Weissman, Irving Wrona, Her- 
man Alperstein and Harold Gellis. 


@ The San Antonio (Tex.) By-Products 
Co., which was established about a year 
ago, has expanded operations since that 
time and now employs 15 people. N. B. 
Watkins is the manager. 

@ A 25-year charter of incorporation 
has been granted the Gulf Rendering 
Co., Houston, Tex. Authorized capital 
stock was listed at $12,000. Incorpora- 
tors are Luke Listi, George Kantor and 
Lewis Sklar. 

@ Fred A. Hoyt, former manager of the 
Utica, N. Y. plant of Armour and Com- 
pany, died recently after a brief illness. 
He retired several years ago after serv- 
ing Armour for about 25 years. 

@ The state has failed to prove its 
charge that C. E. Riedel, owner of 
Riedel’s Foods, Houston, Tex., trans- 
ferred horsemeat to J. J. Lieberman as 
alleged in a case tried before the county 
court recently, and was acquitted of the 
charge. Three other horsemeat charges 
are still pending against Riedel, how- 
ever. 

@® Sol Degen, “Dean of the Omaha 
Stockyards,” celebrated his eighty-ninth 
birthday recently by taking a day off 
from his daily visits to the yards. Al- 
though he retired in 1943, his daily trips 
have not ceased and he still purchases a 
few cattle. 

@ Charles R. Greeley has been promoted 
to district sales manager for Wilson & 
Co. at Detroit, it was announced recent- 
ly. Greeley has been a car route sales- 
man in western New York for the last 
eight years. 

@ An employe of the Philadelphia (Pa.) 
Dressed Beef Co., Ernest Satchell, was 


arrested recently and admitted stealing 


48 boxes of choice beef tenderloins, 
worth about $4,500, from the firm. 
Samuel Wolinsky, owner of a lunchroom 
in the city, was also arrested and ad- 


mitted buying 14 or 15 of the boxes at | 


$10 each. Detectives who made the 
arrest after a long investigation, said 
the employe, employed as a night 
garage and part-time mechanic, con- 
fessed he took two or three boxes, 
valued at nearly $100, whenever he 
could get them out of the plant. 

@ The new meat packing plant near 
Hermosillo, Sonora, Mexico, has at- 
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tained full capacity of 400 head of cat- 
tle killed and canned per day. The 
plant is under the direction of Don Emi- 
liano Corella. Later the plant will oper- 
ate a freezing unit. 


® Homer H. Guffey, who was with the 
Cudahy Packing Co. for 25 years, re- 
signed recently to accept a position with 
the Sierra Meat Co., Fresno, Calif., 
where he will handle procurement, sales 
and promotion. During the past two 
years he has been general manager of 
the Fresno plant of the Cudahy Pack- 
ing Co. 

®@ Southwest Meat & Provisions, Lub- 
bock, Tex., has been granted a 50-year 
charter of. incorporation. Authorized 
capital stock is $20,000 and incorpo- 


rators are Inez Paulger, Leroy Paulger 
and J. K. Miller. 

@ The Durango Packing Co., Durango, 
Colo., has been sold to E. G. Parks, 
Nevada, Mo., it was announced recently. 
@ R. B. Yerby of Ross B. Yerby Co., 
New York, long connected with the 
canned food industry, has entered. the 
meat brokerage business. 

@ G. R. Harrison, manager of the New 
York district of the Cudahy Packing Co. 
has been elected a director of the West 
Side Association of Commerce of New 
York city. 

@ G. L. Zila, 49, car route sales mana- 
ger Wilson & Co., Albert Lea, Minn., 
died, January 12. He had been with the 
company since 1916. 
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Credo!... 


We could be wrong of course, but— 

We firmly believe in commodity futures markets—and the 
futures of those markets themselves. 

We believe that proper use of these markets can mean real 








benefits . . . permit a flexibility of action based on judgment 
of prices and market conditions not possible in spot or cash 
markets . . . that they offer a sound opportunity for protection 
of capital, and insurance on inventory commitments. 

We believe these benefits should be shared by every pro- 
ducer, handler, and processor of commodities. 

We think they should be shared—but aren’t. 

Because far too many firms and people today still fail to 
take advantage of a time-tested, practical method of reducing 
risk . . . don’t understand the basic principles of hedging . . . 
often have trouble applying them to their own particular 
problems. 

That’s why Merrill Lynch does all it can to help. 

Our Commodity Division is staffed to study every major 
commodity . . . to follow all the available facts on supply and 
demand . . . to find a profitable place for the futures market 
in many commodity programs. 

Our Research Department publishes a steady stream of 
timely reports on forces, trends, outlook, and prices. 

It has just issued a four-pamphlet survey explaining the 
many ways in which Packers and Tanners can utilize the 
futures market to advantage. And in the course of the coming 
year, will follow it with similar, separate studies on each 
important commodity. 

These studies and services are free. 

If you feel that they might improve the part played by the 
futures market in your program—they’re yours for the asking. 


Just write—Commodity Division 


MERRILL Lyncu, Pierce, FENNER & BEANE 
Brokers in Commodities and Securities 
Underwriters and Distributors of Investment Securities 


301 Montgomery Street 523 West 6th Street 
SAN FRANCISCO 4 LOS ANGELES 14 


Beverly Hills — Hollywood — Westwood (LA) — Oakland — Pasadena 
San Diego—Seattle—Spokane—Tacoma—Portland—Salt Lake City—Phoenix 


Offices in 96 Cities 
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Some of our satisfied users: 


Swift & Co., Spokane, Wash. & 

a, *y New Westminster, B. C. 

(on ov MO " . Carstens Packing Co., Spokane & Tacoma, Wash. 

, -- ' — a ’ ‘ Dr. Ballard Animal Foods, Vancouver, B. C. 

. . American Products Co., Yakima, Wash. 

Seattle Rendering Wks., Seattle, Wash. 

Portland Rendering Co., Portland, Ore. 

Cader Bros., Petaluma, Calif. 

Sedalia Rendering Co., Sedalia, Mo. 

Southern Rendering Co., Shelbyville, Tenn. 

Banfield By-Products Co., Tulsa, Okla. 

Tillamook Rendering Co., Tillamook, Ore. 

James Henry Packing Co., Seattle, Wash. 

Seattle Packing Co., Seattle, Wash. 

Acme Packing Co., Seattle, Wash. 

Inland Products Co., Ellensburg, Wash. 

Pierce Packing Co., Billings, Mont. 

United Dressed Meat Co., Spokane, Wash. 

Fergus Falls Rendering Co., Fergus Falls, Minn. 

Missoula Rendering Co., Missoula, Mont. 

Alberta Meat Co., Vancouver, B. C. 

Spokane Rendering Co., Spokane, Wash. 

Chambers Packing Co., Olympia, Wash. 

Superior Packing Co., Broderick, Calif. 

Frigorifico Raphaela, Raphaela, Santa Fe, 
Argentina, S. A. 

Vollmer Packing Co., Bozeman, Mont. 

Valley Packing Co., Salem, Ore. 

Fayetteville Rendering Co., Fayetteville, Tenn. 

Zweigart Packing Co., Pocatello, Idaho 

Kummer Packing Co., Hillsboro, Ore. 

R. C. Belt & Sons, Marysville, Ohio 

Great Falls Meat Co., Great Falls, Mont. 
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NADA BY THE VANCOUVER IRON WORKS 
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Our new insulated 
packing gland—no 





more glazed or 
burned packing—a 
saving of 75%. 


Get our prices and 
liberal freight allow- 
ances before you buy. 


PLANT -1123 WE 
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SEE THESE AND OTHER 
GREAT LAKES BRANDERS 


at the WSMPA Convention 

Palace Hotel, San Francisco 
February 9-10-11 

OR WRITE TODAY FOR FULL DETAILS 














legend stamp. t No. 200 Beef Brander marks carcasses with 





Inspection 


. grade mark or trade mark. Fountain ink = 
per yados= meow pn von roller. Interchangeable brass dies engraved _- 
and border, 1%", 1%” to your specifications. Marks perfectly with- 4 
%" sizes. Special rubber out heat, will not smear. $47.50 each. of, 


legend stamp for bags, etc., 
has vulcanized molded 244" 
face. All have sturdy wood 
handles, are priced at only 
$3.50 each. 


Lad 
Electrically heated ham and 
bacon brander. Permanently 





identifies smoked meats with <a 
name or trade mark. $35.50 s¢ 
each, Pat) 
READY TO EAT 
Great LAKES STAMP & MFG. Co. HORMEL 
Americo's Largest Makers of Meot Branders, inks & Supplies DEL-I-CUT 
2500 IRVING PARK ROAD e CHICAGO 18, ILLINOIS HAM 














NOW you can 


avoid excess grinder plate 
expense BY SWITCHING TO 


C.D. TRIUMPH PLATES 


Guaranteed for FIVE FULL YEARS 


against regrinding and resurfacing 
expense! C 


c.D. TRIUMPH PLATES give you advantages and 


cost-cutting features that no other plate can offer you. They 
can be wu: on both sides and can be reversed to give you the 
effect of two plates for the price of one. They wear longer. 
They cut more meat and cut it better. They eliminate un- 
necessary expenses of regrinding and replacement. C.D. Tri- 
umph Plates have proven their superiority in all the large meat 
packing and sausage plants, and in thousands of smaller plants 
all over the United States and foreign countries. Available in 
all sizes for all makes of grinders. They are known the world 
over for their superiority. 





ue? ae 








coir wn ngigaladaaday SS MEE 
THE SPECIALTY MFRS. SALES CO. 


2021 GRACE STREET ° CHICAGO 18, ILLINOIS 
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industry Still Building 


(Continued from page 29.) 


tions and modern, new machinery will 
sustain purchases at a _ satisfactory 
level. 


Meat packers who are going ahead 
with new construction plan to build 102 
completely new plants: 25 for meat 
packing, 46 for sausage manufacturing 
and 31 for rendering operations. Sau- 
sage manufacturers plan 22 completely 
new plants and renderers plan 11. The 
aggregate total new plants reported is 
135. 

Evidently fewer new plants are 
planned this year, due to diminishing 
need for construction of complete plants, 
high building costs and increased capi- 
tal needed. for weekly operations be- 
cause higher labor and livestock costs 
and high-value inventories require more 
cash. 

There is a 10 per cent increase in the 
number of enlargements of present 
plants which re ~esent an expansion of 
meat processing, sausage manufactur- 
ing, rendering and other departments. 
This is because the necessity still exists 
for reducing costs through further 
mechanization and modernization of 
processing operations, and also for more 
complete processing of the firm’s meats 
and by-products. 

In addition to 102 entirely new plants, 
meat packers plan to enlarge 86 plants 
—14 per cent more than a year ago. 
Thirty-nine of the plants will be used 
for meat packing, 22 for sausage manu- 
facturing and 25 for rendering, the last 
being about three times the number re- 
ported in the previous survey. Sausage 
manufacturers will enlarge 25 plants 
and 12 renderers will build additions, 
the same as reported in the last survey. 

Installations of new or enlarged 
slaughterhouses in 97 plants show a 33.6 
per cent increase of the total, 83 for 
meat packers, ten for sausage manufac- 
turers and four for renderers. 


Twenty-six meat packers are plan- 


| ning to install new or additional smoke- 


houses—as many as a year ago. In ad- 
dition 28 sausage manufacturers will 
put in new smokehouses—an increase of 
74 per cent. 

To keep pace with new and expanded 
processing requirements in all depart- 
ments, 21 boiler, steam and power plants 
will be built or enlarged—the same 
number as last year. 

New and increased cooler and cold 
storage space will be built in 191 plants, 
which is 19 per cent more than in the 
previous report: 154 in meat packing, 33 
in sausage manufacturing and four in 
rendering plants. 

The 786 aggregate total new con- 
struction projects are planned by 567 
concerns. 

The profit motive is stimulating more 
firms to add new departments and ex- 
pand facilities. They want to capture 
bigger profits that more complete proc- 
essing of meat and by-products will 
yield. Table II shows projects requiring 
construction of new plants or new ad- 
ditions . . . information for suppliers 
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of building materials, boiler plants, 
smokehouses, etc., for the structure it- 
self. Table III indicates new internal 
equipment purchases planned for opera- 
tions being added and facilities being 
enlarged—whether in new plants or ad- 


ditions or in existing plants which per- | 


mit such expansion without further con- 
struction. 

As shown in Table III, 96 firms are 
planning new or enlarged slaughtering 
facilities: 231 will provide more refrig- 
erated space, in addition to new and en- 
larged processing departments which 


will also require some refrigeration; 27 | 


more will do cutting and boning; 17 will 
provide new curing facilities; 18 will 
equip for new bacon slicing depart- 
ments; 15 plan to start boiling or bak- 
ing hams; 14 will install meat loaf 
equipment and 28 plan to start canned 
ham and other canning operations. 

Sausage kitchens will be added or ex- 
panded by 132 companies, 100 of which 
are meat packers, a slight increase over 
last year. 

Rendering facilities will be added or 
more equipment put in present plants 
by 44 concerns, 41 of which are meat 
packers; 14 of the 44 will render and 
refine lard. 

This makes a total of 675 projects for 
which operations are being .added and 
new facilities are planned for expansion 
of present operations—by 502 of the 632 
companies reporting. 


FLASHES ON SUPPLIERS 


AMERICAN CAN CO.: The appoint- 
ment of A. C. Staley, jr. as assistant 


general manager of sales for the com- | 


pany, has been announced by W. C. 
Stolk, vice president in charge of sales, 
in New York recently. In his new post 
Staley will assist in the direct super- 
vision of all Canco sales in the United 
States and Canada. He became sales 
manager for metropolitan New York 
district in June 1947. 

FIRST SPICE MIXING CO.: This 
New York firm has announced the ap- 
pointment of F. S. Boyer as sales rep- 
resentative covering the entire South- 
east. 

ADLER COMPANY: The Chicago 
office has been moved from 222 W. 
Adams st. to 800 N. Clark st. The new 
telephone of this Cincinnati firm is 
SUperior 7-3725, room number 309. 

PURE CARBONIC, INC.: The ap- 
pointment of Stoffer’s Truck Car Serv- 
‘ice, Inc., by this New York firm has 
been announced by G. C. Coffee, Pure- 
co’s Berkeley manager. The new ware- 
house is located at 1230 Harrison st., 
San Francisco. Trucks requiring initial 
or refill quantities of “Dry Ice” will be 
able to pick it up at this point. 

WEST CARROLLTON PARCH- 
MENT CO.: The board of directors of 
this West Carrollton, O. firm has an- 


nounced the election of Larry F. Waitz- | 


man, former secretary-treasurer, to 
treasurer and general manager of the 
company. Waitzman has been with the 
firm for 28 years. 
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Come to 


H. J. MAYER’S 
HOSPITALITY HEADQUARTERS 


Palace Hotel 
ROOM 2044—Second Floor 


Come up for a taste of good, old-fashioned, 
full-bodied hospitality .. . and bring along 
your curing and seasoning problems. 





H. J. MAYER & SONS CO., INC. 


6815 SOUTH ASHLAND AVE., CHICAGO 36, ILL. 
Plont: 6819-27 S. Ashland Ave. 


IN CANADA: H. J. MAYER & SONS CO. (Canada) Limited, WINDSOR, ONTARIO 














MEATS RETAIN MORE MOISTURE 
QUICK FROZEN with Puildice 
BLAST FREEZER 


EQUIPMENT 


Actual photo showing Buildice Blast 
Freezer installation in operation at 
Tobin Packing Plant, Fort Dodge, 


lowa . . . showing meats on convey- 


or and fan installations. 


Consult Buildice specialists today for 
Blast Freezer equipment specially 
designed for your plant require- 
ments. Write, Wire, Phone! 


. 
MANUFACTURERS AND 3 wildicc REFRIGERATING ENGINEERS 


COMPANY, INC. 
2610 South Shields Ave., Chicago 16, Ill.—Phone: CA lumet 5-1100 
Branches: Milwaukee, Minneapolis, Philadelphia 
%& Authorized WORTHINGTON Distributors Sugai 
GE WORTHINGTON COMPRESSORS IN STOCK — ALL SIZES ques 
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Red Stripe 
Reinforced 

Be sure to make a date to see Miss FORM-BEST and Mr. PIN-TITE when you’re 
at the WSMPA Convention. It’s one date that will put money in your pocket. 
Miss FORM-BEST is waiting to show you a line of Stockinettes being worn by 
all the better dressed meats today. See them and you'll see why .. . they’re better 
and more economical. 

Mr. PIN-TITE will display his Reinforced Shroud Cloths. with the bold red 
stripe . . . the shroud cloths that are stronger . . . easier and less expensive to use. 
sure to see them. 


FORM-BEST Stockinettes and PIN-TITE Reinforced 
Shroud Cloths are manufactured, sold, and dis- 


see you 17 tributed only by Cincinnati Cotton Products Co. 
Bo th G- Phone, wire or mail your order... but do it today! 
ace Hotel 


Cincinnati Cotten Products 


COMPANY 
Cincinnati 14, Ohio 
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SWIFT OFFERING PREMIUMS 
TO SWIFT'NING PURCHASERS 


An intensive nationwide newspaper 
advertising campaign, with ads every 
other week featuring different consumer 
premiums, will be a part of the promo- 
tional campaign for Swift’ning, Swift 
& Company’s new shortening, during a 
ten-week period beginning February 1, 
the company announced recently. The 
advertising campaign will be carried in 
264 newspapers with 27,000,000 circula- 
tion in 235 markets representing 80 per 
cent of the retail food distribution of 
the nation. 

The first three consumer premiums 
being offered include a combination 
candy and deep fat frying thermometer, 
a set of 12 year-round greeting cards 
and a nylon bristled lucite hair brush. 
The premium order blanks will be 
offered through the newspaper ad- 
vertisements for convenient dealer 
handling. Consumers will order the 
premium of their choice by mailing to 
the company money and the red portion 
of the metal strip that unwinds when a 
Swift’ning can is opened. 


ASK BETTER RECOVERY ON 
LIVESTOCK LOSS CLAIMS 


Declaring that it has apparently be- 
come the policy of the railroads to 


| refuse to pay more than 50 per cent of 


the full actual damage on livestock 
killed or injured in transit, members of 
the American National Livestock Asso- 
ciation at a recent meeting in North 
Platte, Neb., urged Congress to amend 
the Interstate Commerce Act to make 
carriers liable for court costs and attor- 
neys’ fees in such cases. 

The Association commended the man- 
ner in which the National Livestock 
Loss Prevention Board is endeavoring 
to reduce the $25,000,000 annual loss in 
livestock bruised, dead or crippled in 
transit. 


MORE POULTRY CANNED 


The Bureau of Agricultural Econom- 
ics reports that poultry canned or used 
in canning during November totaled 
12,546,000 lbs. compared with 8,723,000 
lbs. during November 1947, an increase 
of 44 per cent. The quantity canned or 
used in canning during the first 11 
months of 1948 amounted to 135,016,000 
lbs. against 78,229,000 lbs. during the 
same period in 1947. 


FLASHES ON SUPPLIERS 


AIR INDUCTION ICE BUNKER 
CORPORATION: The appointment of 
two additional sales representatives was 
made recently by this New York firm— 
Con Yeager Co., Inc., 853 Spring Gar- 
den ave., N.S., Pittsburgh, and C. 
Schmidt & Co., John and Rivington sts., 
Cincinnati. 


National Provisioner—January 29, 1949 





ee ae 














per 
jery 
mer 
mo- 
wift 
ga 
y a, 
The 
i in 
ula- 
per 
| of 


‘ion 
ter, 
rds 
ish. 


ad- 
ler 


MS 


be- 
to 


ck 

of 
so- 
rth 
nd 
ike 


or- 


in- 
ck 
ng 


in 


m- 
ed 
ed 
00 


or 
ll 
D0 
he 








Chemical Waste Treatment 


(Continued from page 23.) 


and chemical make-up. The plant under 
test utilized unskilled labor, and after 
one week of instruction these men be- 
came capable operators. Actually, op- 
erators need to spend only a small por- 
tion of their time in observing the oper- 
ation, maintaining the equipment and 
making up new chemicals. 

It should be noted also that cog- 
nizance was taken of the fact that cer- 
tain salvage values mitigate these 
chemical costs. These will, of course, 
vary with the plant and the conditions 
under which it operates. Water used 
for irrigation has a definite fertilizer 
value and might be sold. Dried material 


from the sludge beds also has definite 


commercial value as agricultural fer- 
tilizer. Water that is filtered, stored 
and re-used in the plant also results in a 
saving. While the total of these is 
small, they should be given some con- 
sideration in computing the total cost 
of the chemical process. 

A building approximately 25 by 25 ft. 
will house all of the necessary chemi- 
cals, their containers, the pumps and 
filters necessary to operate a plant hav- 
ing a capacity of 30 GPM. The chemi- 
cal containers are generally 55-gal. 
rubber lined drums. The pumps and 
filters within this building are placed 
in line near the walls, and the propor- 
tioning type pumps are placed on 
shelves attached to the walls. This gives 
maximum efficiency in utilization of 
space and consequent lower cost of 
building construction. 


STATE INSPECTION ASKED 


Stating that the state of New York 
is “wantonly neglectful in permitting 
the sale of diseased meat,” Senator 
Thomas C. Desmond recently stated he 
would introduce legislation to establish 
a state-wide inspection system. Under 
his plan the state agriculture depart- 
ment would set standards for local 
meat inspections and prohibit local in- 
spectors from operating unless they 
conformed with state regulations. Des- 
mond said that only 28 slaughterhouses 
in the state were subject to federal 
inspection, that 100 were inspected by 
municipalities whose regulations “are 
often far below effective standards” and 
that about 1,500 were not subject to 
examination. His program could sup- 
port itself with fees to be paid by the 
slaughterhouses. 


IFT NINTH ANNUAL MEETING 


Plans for the 1949 annual meeting of 
the Institute of Food Technologists, to 
be held in San Francisco July 10-15, 
have been announced by the organiza- 
tion. Such subjects of interest to the 
packing industry as plant sanitation, 
food plant engineering, etc., will be dis- 
cussed. An exhibit of food equipment 
and supplies will also be held. 
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Yotaros lard processing ap- 

paratus not only looks good. 
Its effect on the financial record 
is downright beautiful! 

Chilling and plasticizing take 
place as a continuous stream of 
fat goes through the closed mech- 
anism. This saves at least half the 









floor space otherwise needed. It 
saves on use of refrigeration. It 


saves labor. It keeps out the 
weather. It provides positive con- 
trol over time and temperature, 
agitation, aeration. It assures 
finished lard of uniform, sales- 
appealing quality. 

Users find they spend less money 
to make more money on lard, 
with VoraTor chilling and plasti- 
cizing units such as shown. These 
are available in capacities up from 
3,000 pounds per hour. Capac- 
ities can be adjusted without loss 
of advantage. It pays to go 
“Vorator” whether your lard 
output is large or not so large. 





LARD PROCESSING APPARATUS 


THE GIRDLER CORPORATION, VOTATOR DIVISION 
Louisville 1, Kentucky 


150 Broadway, New York City 7 


Vorator is a trade mark (Reg. U.S. Pat.O 


Twenty-two Marietta Bidg., Rm. 1600, Atlanta, Ga. 


2612 Russ Bidg., San Francisco 4 


The Girdler Corpor ition. 




















No Plant Using Steam in Process 
Can Afford to Operate Without a 


PLANERT RETURNAL 


Vv No Traps ¥ No Vents’ v¥ Fuel Savings 
¥ Water Savings V Increased Production 


ARE YOU TRAP HAPPY?... Discard all your expensive and trouble- 
some traps by installing a PLANERT RETURNAL SYSTEM. 


The PLANERT RETURNAL System completely eliminates losses 
inherent in any system using steam traps and steam vents. It runs 
CONTINUOUSLY returning steam and condensate—ALL OF IT— 
directly back to the boiler at high pressure and temperature. 


Users of the PLANERT RETURNAL System report actual fuel 
savings as high as 40% and increased production as high as 35%. 


Return condensate fast as formed, no waiting for steam traps to fill 
up and dump. Keep steam mains, jackets, coils, drain lines and all 
steam condensing units free from water, thus assuring the presence 
of Dry, Hot Steam everywhere all the time. 


Many manufacturers use traps, pits and others use temperature 
dissipating fins to reduce the temperature of the steam and condensate 
before returning to the boiler. The PLANERT RETURNAL System 
returns all your steam and condensate direct to your boiler at the 
same temperature at which it leaves your processing unit. 


PLANERT 
RETURNAL 


STEAM AND CONDENSATE 


RETURN 
SYSTEM 






The PLANERT RETURNAL Pump will run continuous- 
ly, pumping condensate up to 400 degrees F. without steam 
or air binding and without losing dynamic head due to 
the scouring action of the hot condensate. Our pump does 
this because it is designed to operate on the principle of 
“Centrifugal Force in Continuous Operation.” The liquid 
is “Thrown NOT Pushed” into the boiler. For this same 
reasOn it acts to separate steam, air and other non-conden- 
sables from the condensate because not having sufficient 
specific gravity they cannot be “thrown” by the pump at 
all. It handles surges in condensate because returns enter 
boiler as rapidly as formed. Write Us for Further Informa- 
ton. 


Why Net Install One and 
Let It Pay for Itself? 


PLANERT MANUFACTURING CORPORATION 


2256 WEST WALNUT STREET 


CHICAGO 12, ILLINOIS 

















Ever heard of a Sausage 
Maker Kissing the hand of a 
Spice Salesman? 


Well, sausage makers in general don’t kiss 
SPICE SALESMEN’S hands, but this one almost 
did because he was so-0-0-o pleased when he 
saw what our 


¢ Bouillon Frankfurter Seasoning 
¢ Braunschweiger Liverwurst Seasoning 


¢ Pork Sausage Seasoning 
did for him. So now he uses nothing BUT 


“Finst Spice’? SEASONINGS 


No more kicks—only satisfied customers. 


Try a sample drum yourself and 
t w see what it can do for YOU! 
a 


19 VESTRY STREET 





NEW YORK L3: 


Large or small, we serve them all ! ! 
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PLANT OPERATIONS 
Ideas for Operating Mon 





TWO AIDS TO EFFICIENT 
BEEF LOADING 


The Superior Packing Co. of St. Paul, 
Minn., employs in its refrigerator car- 
loading operations two aids which could 


be adopted by other meat packing firms. 


The first is a simple reefer car light- 
ing fixture. The ordinary incandescent 
bulb, when used for car lighting, has 
two disadvantages. First, the light is 
seen by the incoming beef lugger as a 
glare, momentarily blinding him. It in- 
creases the chance of bruising the beef 
quarter by hitting it against the side of 








the car or against the overhead hooks. 

ecause the beef lugger must adjust 
himself to the new light source, his 
work may be slowed down. 


Second, the conventional bulb serves 
only one end of the car and lights only 
one area. Unless the packer wishes to 
use two lamps, with the danger of en- 
tanglement in the additional cord, part 
of the car is poorly lighted. Moreovér, 
if it is necessary to move the light 
around during loading it frequently 
happens that the light is knocked to the 
floor and broken. This costs money and 
delays the loading operation. 


Tiring of this nuisance, a special re- 
flector was developed at the Superior 
plant. C. S. Carlson, general manager, 
is shown holding it. The assembly is 
made of ordinary tinned sheet metal 
and consists of a frame holding two 
funnel-shaped shades or reflectors which 
are centered on the bulb and send most 
of the light in opposite directions (to- 
ward the ends of the car). A sheet metal 
cross piece covers most of the remain- 
ing face of the bulb and prevents glare 
in the eyes of the luggers when the unit 
is hung in the center of the car. A top 
and bottom brace complete the reflector 
unit and the top brace has a well to 
hold the socket of the extension cord. 

The light is placed opposite the open 
door of the car and permits loading at 
the two ends. Bulb breakage has be- 
come negligible since the device was 
adopted. 

The other idea used on the loading 
dock is a method of getting the hook 
and trolley safely into a packinghouse 
truck for transportation to the wash- 
room. Previously, when the trolley man 
freed the hindquarter from the hook he 
would drop the trolley from his plat- 
form into a packing- 
house truck. This drop 
was hard on the trol- 
leys and the truck and 
was a consistent cause 
of breakage. 

A simple slide rail, 
as shown in the photo 
at the left, was built 
into the wall at the 
beef transfer station. 
Now the trolley man 
places the hook on the 
slide rail which guides 
the trolley and hook 
into the waiting truck, 
breaking the fall. The 
top and bottom of the 
wall where the trolley 
might come in contact 
with the masonry are 
sheathed with steel for 
protection. 

An apron has been 
constructed below and 
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outside the top curve of the slide rail 
to prevent the trolley from swinging out 
too far and falling or injuring an em- 
ploye. 

A unique bar arrangement at the bot- 
tom of the rail—also visible in the 
photograph at the bottom of the page— 
lifts the trolley so that it will fall into 
the truck on its base rather than on the 
head of the wheel. 


REFRIGERATION CHECKUP 


Winter is a good time to check and 
repair packinghouse refrigerating 
equipment. 

Compressor valves should be exam- 
ined and repaired; if they are defec- 
tive, they should be replaced. The tight- 
ness of pistons should be checked and 
bearings examined and renewed if they 
are below standard. Trouble with bear- 
ings may indicate that the machine is 
out of line at some point and the shaft 
may no longer be level and square with 
the center line of the cylinder. 

At this season (as at several other 
times during the year) it is a good idea 
to drain the crankcase of the compres- 
sor, wash it out with gasoline and refill 
it with the proper lubricant. A good 
deal of the trouble with refrigerating 
equipment can be traced to improper 
lubrication. 

The winter is also a good season to 
check packing and, if it shows wear, to 
replace the material. It is also a good 
time to remove dirt and growth from 
atmospheric condensers and to clean out 
the scale and oil which may be prevent- 
ing proper heat transfer in condensers. 


CUTTER AND CANNER TEST 

Here are some results reported on a 
“short form” boning test of 400-lb. 
and up Northern cutters and 350-lb. and 
up Northern canners: 


CUTTERS CANNERS 
Up 


350 Up 
Per Oent Per Cent 

Boneless chucks . 13.61 13.76 
Beef trimmings & briskets 19.76 18.08 
insides (selects) . peeve 6.69 6.95 
Outsides (selects) . 3.82 3.89 
Knuckles (selects) ....... 3.74 4.00 
Shank meat ... cee 5.84 5.74 
Tenderloin 4/5 2.30 1,89 
Sirloin butte ...... 4.02 3.92 
Rump butts ..... 2.08 2.12 
Strips 2.97 2.59 
Clods ..... 4.24 5.08 
Regular rolls . 3.14 3.08 
Flank steaks 53 56 
Kidneys . 55 62 
Ge esas 4.16 2.28 
Regular bones 15.51 17.94 
Shank bones 6.66 6.60 
Shrinkage 98 LU 
100.00 100.00 

MINERAL WOOL INSULATION 


The Commodity Standards Division 
of the National Bureau of Standards 
has announced that copies of Commer- 
cial Standard CS105-48 covering Min- 
eral Wool Insulation For Low Tempera- 
tures (second edition), are now avail- 
able from the Superintendent of Docu- 
ments, Government Printing Office, 
Washington 25, D. C., for 10c. 
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1948 PRODUCTION OF PROCESSED MEATS 


HE December total of meats and 

meat food products prepared and 
processed under federal inspection was 
somewhat larger than last month’s, 
amounting to 1,320,782,000 lbs. com- 
pared with 1,189,864,999 lbs. in Novem- 
ber, and was also above the 1,259,560,- 
000 lbs. of December 1947. December 
production brought the total for the 
year to 12,653,290,000 lbs., which was 
216,774,000 Ibs. under the total of 12,- 
870,064,000 lbs. of meat processed dur- 
ing the year 1947. 


Sausage output was again under that 
of a month previous. A total of 106,753,- 
000 lbs. was reported for December 
against 108,382,000 lbs. for November. 
Current output was also below 110,151,- 
000 Ibs. in the same month a year 
earlier, as was the 1948 total of 1,272,- 
928,000 lbs., compared with 1,402,560,- 
000 lbs. of sausage produced during the 
previous year. 

Total meats and meat food products 
canned increased during December and 
amounted to 169,579,000 lbs. against 
142,305,000 lbs. in November. Output in 
December 1947 was larger at 182,572,- 
000 Ibs., but the total for 1948 of 1,547,- 
878,000 lbs. represented an increase of 
29,327,000 lbs. over the 1,518,551,000 
Ibs. a year earlier. 

The increase in meats canned in 
December was in evidence in the total 
amount of product placed in both slic- 
ing and institutional sized packages and 
consumer anaes Product desaanciil in 





the larger than three pound containers 





vember, while meats and meat products 
placed in the smaller than 3-lb. pack- 
ages advanced from 69,663,308 lbs. in 





Lard 
Rendered 
Refined 


215,907,000 
127,442,000 
Rendered pork fat 
Rendered 
Refined 
Oleo stock oes 
Edible tallow ‘ 
Compound containing animal fat.. 
Oleomargarine containing animal fat 
Miscellaneous . 
*Total 
*This figure represents 


9, 841,000 
5, 364, 000 
8; . 


7,896,000 
a F $20,782,000 
‘inspection pounds”’ 


ment, such as curing first and then canning. 





MEATS AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED UNDER 
FEDERAL INSPECTION—DECEMBER 1948, WITH COMPARISONS 


December January—December 
1948 1947 1948 1947 
Meat placed in cure 
Pridecsse tessa 12,076,000 10,158,000 112,540,000 124,029,000 
TE. n6h ous she dere 316,074,000 292,582,000 3,066,223,000 3,029,593,000 
Smo — and/or dried 
Rede evee 6 shee pbecet Crewews 5,005,000 5,531,000 56,649,000 68,103,000 
Pork cubheteh sbennane 182,124,000 162,469,000 1,885,816,000 1,840,341,000 
Sausage 
Fresh (finished) .... 25,724, 24,369,000 231,636,000 246,968,000 
Smoked and/or cooked. . ..++ 71,257,000 74,608,000 932,457,000 1,019,089,000 
To be dried or semi-dried........ 9,772,000 11,174,000 108,835,000 136,503,000 
Total sausage ‘ 106,753,000 110,151,000 1,272,928,000 1,402,560,000 
Loaf, head cheese, chili con 
carne, jellied products, ete 13,746,000 14,668,000 184,054,000 191,123,000 
Cooked meat 
_— eeriet pads ... 2,873,000 2,910,000 27,288,000 33,339,000 
ONE cincas, 56,850,000 49,283,000 524,621,000 526,138,000 
Canned meat and meat food qnetecee e 
Beef : ; ‘ 14,187,000 15,604,000 116,417,000 136,452,000 
Pork ..... oéebeegee wes 49,636,000 61,881,000 458,596,000 447,471,000 
Sausage .. 7,661,000 13, 023, 000 87,066,000 117,976,000 
Scup ... 48,927,000 45,526,( 451,919,000 419,173,000 
All other 49,168,000 433,880,000 397,479,000 
Total 169,579,000 1,547,878,000 1,518,551,000 
Bacon (sliced) 55,801,000 42,1 12.000 609, 492,000 589,091,000 





as some of the products may have been inspected and 
recorded more than once due to having been subjected to more than one distinct processing treat- 








8,000 
128, 224,000 


1,600,601 ,000 
1,194,742,000 


,632,749,000 
, 234,736,000 


& 746,000 79,575,000 89,729,000 
4,194,000 44,608,000 50,602,000 
8,185,000 74,943,000 100,404,000 
7,250,000 61,775,000 88,432,000 
23,093,000 215,832,000 253,774,000 
4,488,000 16,723,000 36,292,000 


7,603,000 
1,259.560,000 


77,005,000 
12,653 ,290,000 


60,478,000 
12,870,064,000 








during December totaled 44,032,711 Ibs. 
“— with 36,274,736 lbs. in No- 


the month of November to a total of 


(Continued on page 47.) 








INVITATION TO AN EDUCATION 










CORPORATION 


( W. SCHUBERT AVE 


Estimates and Suggestions to Improve Your Present Smokehouses 





explained and demonstrated! 


Visitors to the annual Western States Convention at San Francisco's 
Palace Hotel will have the opportunity of seeing a working scale 
model of the famous, all-new ATMOS controlled smokehouse system. 
See what the many revolutionary ideas incorporated in the new 
ATMOS System will mean to your products and to you! We cordially 
invite you to visit ATMOS in our Exhibition Booth No. G2. 


*. CHICAGO 14, ILLINOIS 
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CALIFORNIA 


SAN FRANCISCO, = 
Ce te 
JF q00t! soot! ~~ 














When you're in San Francisco for the Convention, time will be the B-22 % h.p. Counter Model 
, visit the Lasar booth (Booth No. G3), where fac- Chopper — it’s a honey! It’s the ideal Chopper 
tory representatives will be on hand to greet you for over-the-counter selling — and its capacity of 

and show you the new, improved Butcher Boy line 25 pounds per minute makes it a real work-horse, 
of Choppers and Cutters. On display for the first too. Don’t miss it! 


~ rset . aie : 
i adeeb Manufacturing Company = 
. eee | 2540 East 114th Street, Los Angeles 2, California 
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4 MEAT INDUSTRY SUPPLIERS 


STOCK YARDS — CHICAGO 

















AT THE CONVENT/ON—n San Francisco We Invite Our Many Friends To Enjoy That Good Ol’ M.1.S. Hospitality 
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NEW EQUIPMENT nceSieppcs 





NEW WEIGHT PRINTER 


A new type of weight printer being 
used on Yale Load King industrial 
scales eliminates the uncertainty of the 
human element by printing actual 
weights in numerals %» in. high, with- 





out additional printing or mental cal- 
culation. The various weights in a series 
ean be identified by printing opposite 
the recorded weight from one to eight 
symbols, numerals or letters. 

Other features claimed by the Yale & 
Towne Manufacturing Co., Philadelphia 
Division, are: 1. Elimination of a slow 
dragging or floating pointer action; 2. 
Hinged selector fingers which prevent 
damage to the selector fingers or print- 
ing disc mechanism should the printer 
be operated while a load is being moved 
on the scale; 3. Printing beyond the full 
capacity of the dial in the event of care- 
less or accidental operation of the 
printer beyond the last graduation; 4. 
Automatic reversing of the ink printing 
ribbon, and 5. A continuous-duty elec- 
tric motor which assures uninterrupted 
operation. 

The printer can be adjusted to take 
tickets from 3x5 in. up to 8%x11 in. with 
one to four copies. All copies, including 
the original, are carbon backed and of 
regular weight. 


HOG SCALDING COMPOUND 


The Koch Butchers’ Supply Co. of 
North Kansas City reports that it has 
developed a hog scalding compound that 
has two outstanding advantages: First, 
the compound is said to loosen the hog 
hair in the follicle and permit the de- 
hairing machine to remove the hair by 
the roots. The compound works equally 
well with hand scraping. The other ad- 
vantage is that inasmuch as there are 
no caustics in the compound it does not 
harm the hands or cause cuts or 
scratches on the hands of an operator to 
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become infected. It does not irritate the 
skin or cause chapping. 


Koch also claims that the finished 
earcass is not only smooth but dries 
quickly, even before it goes into the 
chill room. The firm claims the carcass 
does not have a slimy covering as is the 
case where some compounds are used in 
the hog scalding operation. 


LARGE SAUSAGE CASING 


A new and improved type of cellulose 
casing for large sausage has been de- 
veloped by The Visking Corporation. 
According to the firm’s announcement, 
the new sausage casing will be trade- 
marked “Rx” and is said to represent 
an important advancement over cellu- 
lose casings previously available. 

Advantages claimed for the new sau- 
sage casing include easier, faster stuff- 
ing operations because of reduced sur- 
face friction. Visking also reports a 
fine product appearance with the use of 
its new casing. Greater uniformity is 
said to be enhanced by perfectly square 
sausage ends. 

The new casing is claimed virtually to 
eliminate printing distortion and it is 
reported that printing is sharp and 
clear, no matter how large or small the 
lettering or label may be. Ink.brilliancy 
is said to be greatly amplified by the 
new casing, an important factor in 
brand identification. 


FLOOR RESURFACER 


Rock-Tred Corporation, manufacturer 
of industrial flooring and other building 
maintenance items, has announced its 
new Resn-X flooring, which, it is 
claimed, will remain unaffected by most 
acids, alkalis, oils, fats, syrups, etc. 

Resn-X is described as a durable but 
resilient heavy-duty resurfacer that can 
be easily brushed or troweled over any 
type of floor, concrete, wood, tile, metal, 
composition, etc., to a thickness of 142 to 
Ye in. providing a wear-resisting sur- 
face that will combat chemical and sol- 
vent attack. It is non-slip and an elec- 
trical insulator and is said to make an 
ideal safety stair tread and be suitable 
for use indoors or outdoors. No state- 
ment is made with respect to how the 
material resists heavy trucking. 


Resn-X is said to have excellent re- 
sistance to solvents and chemical cor- 
rosives, alcohols, glycols, petroleum, sol- 
vents, oils, fats, waxes, most acids, al- 
kalis, water, soap solutions, detergents 
and salt solutions. The manufacturer 
recommends the material as a floor 
coating for packinghouses. 


TRUCK REFRIGERATION UNIT 


Kold-Trux, Inc., St. Louis, Mo. has 
announced a new unit for front end 
motor drive with Divco, Chevrolet and 
similar cab-over-engine trucks for meat 
and frozen foods, Built in the various 





horsepower capacities required for any 
size Divco or Chevrolet truck, the unit 
keeps temperature at 35 degs. F. to 50 


degs. F. for meats, and minus 15 
degs. F. for frozen foods. The unit is 
located under the right front platform 
and does not interfere with any working 
space. 

Power to drive the unit while on the 
road is derived from a sheave mounted 
on the engine crankshaft. Through belts 
power is transmitted to a shaft located 
to the right and parallel to the en- 
gine crankshaft. Unit speed is gov- 
erned by truck engine speed which is 
limited by a governor. Compressors are 
of the high speed type and may be 
driven up to 1,800 rpm with safety. An 
electric motor is provided for overnight 
pull down when truck is not operating. 
Thus any product can be loaded at night 
to save time and provide extra cooler 
space. There are very few moving parts 
and cost of operation and maintenance 
is claimed to be very low. 


TIPS ON MEAT GRINDING 


A new knife on an old plate which is 
not ground down level, or the combina- 
tion of a new plate and old knife, may 
impede the flow of meat from the sau- 
sage grinder and result in poor grind- 
ing, according to a new booklet-catalog 
just issued by the Specialty Manufac- 
turers Sales Co. Considerable space is 
devoted to “do’s” and “don’ts” in grind- 
ing and care and operation of the 
grinder, plate and knife. The new cata- 
log also lists, illustrates and gives 
prices for all Specialty knives and 
plates. 
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A The Townsend Bacon Skin- 
rine ner (Model 52) is a worthy 
a companion to the Townsend 
th Pork-cut Skinner (Model 
ted = 27) the versatile machine 
elts Yes, 20 cents or more from every hog, extra profit that reduces the cost of 
ited skinning any pork cut. 
en- for you, from the extra bacon-yield produced by the Townsend 
¥* Bacon Skinner. 
. : Multiply that 20 cents by your weekly hog-kill— 
7 and you’ll see how much the Townsend Bacon Skinner earns for 
g 
ing. you each week—how quickly it pays for itself. 
ght ae 
sler No other skinning method has ever approached 
irts . . . 
one the Townsend for close-cutting, high-yield performance. Town- 
send GUARANTEES 1 higher yield—and ordinarily delivers 
over 2%, from bellies of any average. 
The Townsend Bacon Skinner is a specialized 
‘ machine for one special job—skinning bellies, fresh or smoked. 
1 1s 
na- Its greater speed means high output per man-hour. Its closer 
na . ° . . 
wend trim means higher yield per belly. Both together mean a higher 
ve oa profit margin for your provision department—and your over-all 
‘ac- operation. 
} 18 
nd- 
the 
ita- 
ves 
and 
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Partlow Model M Temperature Control 


Five ranges: O to 150; 50 to 350; 100 to 450; 100 to 650, and 100 fo 1000 Deg. Fahr. 
Switch capacity 4 amp. 125 v. or 2 amp. 250 v. a.c. 




















Manufacturers of Partlow Temperature Controls, Safety Gas Valves and Gas Burning Equipment 


NK 


Ylllllla 


=~ 2! 


St. John & Company manufactures a complete 
line of Packing Plant Equipment. Be sure to 
ask for your copy of the St. John Equipment 
Data Book. 





This Model M Indicating Temperature Control is used to operate a 
solenoid or motor valve in a gas, oil or steam line and thus regulate 
flow in step with heat requirements. It is employed to control the op- 


eration of electric heating elements, relays, or motors. 


it automatically maintains temperature (where you set the red-col- 
ored pointer on its temperature-indicating scale) in an oven, melting 


pot, platen, drier or any heated equipment. 


This Indicating Control is available in two and three-wire designs 
for ac. control circuits. The thermostatic element is our mercury- 
actuated flexible unit, powerful, positive and accurate. All ele- 
ments are interchangeable. List prices of the complete control range 


from $62 to $74. 


Write for Bulletin 505-C for detailed information. 


THE PARTLOW CORPORATION 


3 Campion Road ° New Hartford, N. Y. 


with 


Automatic Retractable Carriage 
For Faster, Smoother Handling 


The * 500 truck makes handling heavy drums and barrels 
an easy operation. Because of its retractable carriage, 
time and effort is saved on every load. 


Important «500 Features 
@ 3 Positive Positions © Capacity 1200 pounds 
® Vertical Safety Storage © Neotread Wheels 
© All Welded Construction @ Anti-Friction Roller Bearing 
© Tubular Frame ® Automatic Retractable Carriage 
© Weight Only 80 pounds © Zerk Grease Fittings 


Neotread Wheels Standard Equipment 


For Complete Information Write for Special Drum & 
Barrel Truck Circular 


h 
ST. JOHN & CO. icc00 36" iineis 





WMC @EC=€=|EMM@llldy 
“FA germ & BARREL TRUCK 


\N 
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Weekly Meat Production is Steady with 
Last Week and Higher Than Year Earlier 


EAT production under federal in- 
spection for the week ended 
January 22 totaled 362,000,000 lbs., ac- 
cording to the U. S. Department of 
Agriculture. Production held to last 
week’s level but was 16 per cent above 
311,000,000 lbs. produced last year. 


Cattle slaughter of 286,000 head was 


27 per cent above the 1,048,000 for the 
same week in 1948. Production of pork 
was 186,000,000 lbs., compared with 
186,000,000 last week and 147,000,000 
last year. Lard production was 52,700,- 
000 lbs., compared with 52,900,000 last 
week and 39,400,000 last year. 

Sheep and lamb slaughter was 314,- 





age weights of the preceding week 





ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT 
PRODUCTION’ 


Week ended January 22, 1949—with comparisons 


Week Pork Lamb and Total 
Ended Beef Veal (excl. lard) mutton meat 
Number Prod. Number Prod. Number Prod. Number Prod. Prod. 
1,000 mil. lb. 1,000 mil. lb. 1,000 mil. bb. 1,000 mil. Ib. mil. Ib. 
Jan. 22, 1949.......286 150.7 106 2.0 1,329 186.1 314 13.5 362.3 
Jan. 15, 1048....... 283 149.7 123 13.3 1,348 186.0 295 13.0 362.0 
Jan, 24, 1048....... 285 138.7 122 12.5 1,048 146.6 299 13.6 311.4 
AVERAGE WEIGHT (LBS.) LARD PROD. 
Week eep & Per Total 
Ended Cattle Calves lambs 100 mil. 
Live Dressed Live Dressed Live ease Live Dressed ibs. Ibs. 
Jan. 15, 1949....... 978 527 203 113 256 140 95 43 15.5 52.7 
Jan. 8, 1949....... 979 529 198 108 254 138 96 44 15.4 52.9 
Jan. 24, 10948....... 940 487 188 102 256 140 os 45 14.7 39.4 


11949 production is based on the estimated number slaughtered for the current week and on aver- 








only slightly above the 283,000 last 
week and the 285,000 for the correspond- 
ing week last year. Beef production was 
151,000,000 lbs., compared with 150,000,- 
000 Ibs. last week and 139,000,000 a 
year ago. 

Calf slaughter was 106,000 head com- 
pared with 123,000 last week and 122,- 
000 last year. The output of inspected 
veal was 12,000,000, 13,300,000 and 12,- 
500,000 lbs., respectively. 

Hog slaughter of 1,329,000 head was 1 
per cent below 1,348,000 last week but 


000 head, compared with 295,000 head 
for last week and 299,000 last year. 
Production of inspected lamb and mut- 
ton for the three weeks amounted to 
13,500,000, 13,000,000 and 13,600,000 
lbs., respectively. 


CHICAGO PROV. SHIPMENTS 


Week Previous Oor. wk. 
Jan. 22 week 1948 
Cured meats, 
pounds ........ 18,921,000 24,518,000 27,015,000 
Fresh meats, 
DRED voc cvccd 37,581,000 38,012,000 37,798,000 
Lard. pounds .... 2,438,000 4,218,000 8,268,000 
— 








CUT-OUT RESULTS POORER AS SOME PRICES EASE 


(Chicago costs and credits, first three days of week.) 


Total pork product values for hogs 
tested this week showed some decline 
while live hog costs remained about 
steady with last week. As a result, cut- 
ting margins were poorer. Light and 
medium hogs retained a plus margin, 
cutting at plus 41c and 14c, respective- 
ly; while heavy butchers increased their 





minus cutting margin to 80c. 

This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test, using actual costs, 
credits, yields and realizations. Values 
reported here are based on available 
Chicago market figures for the first 
three days of the week. 








——180-220 Ibs. 220-240 Ibs.—— ——240-270 Ibs. —— 
Value Value Value 
Pet. Price per per ewt. Pct. Price per perecwt. Pct. Price per per gut. 
live per ewt. fin. live Kr ewt. fin live r ewt. 
wt. Ib. alive yield wt. b. alive yield wt. Yb. alive yield 
Skinned hams ..... 12.7 49.2 $6.25 § 8.91 12.7 47.8 $6.07 $ 8.46 13.0 48.5 $ 5.66 $ 7.88 
TINNED 5 ccksccdoowe t 5.7 32.3 1.84 2.62 5.5 29.2 1.61 2.25 5.4 28.7 1.55 2.12 
Boston butts ...... 43 34.8 1.50 2.12 4.1 34.7 1.42 2.01 4.1 34.0 1.39 1.94 
Loins (blade in)....10.2 39.7 4.05 5.80 9.9 37.5 3.71 5.21 9.7 37.4 3.62 5.02 
Bellies, 8. P...... 11.1 39.4 4.37 6.26 9.6 37.5 3.60 5.06 4.0 28.5 1.14 1.57 
Bellies, D. 8. stirs Ge — eames baie ‘ab 2.1 21.0 44 63 8.6 21.0 1.80 2.52 
"Fat backs ... oe ; eF 3.2 10.1 32 45 4.6 11.5 58 74 
Plates and jow Is... 2.9 16.5 .48 69 3.1 16.5 | oo 3.5 16.5 8 .79 
gg er 2.3 11.8 -27 38 2.2 11.8 26 BT 2.2 11.8 26 BT 
P. 8. lard, rend. wt. 13.9 13.2 1.83 2.63 12.4 13.2 1.64 2.28 10.4 13.2 1.37 1.1 
Spareribs . 1.6 29.9 48 .69 1.6 25.5 41 art 1.6 20.5 33 45 
Regular trimmings. 3.3 18.2 60 86 3.1 18.2 57 76 2.9 18.2 8 75 
Feet, tails, 4 2.0 12.9 .26 37 2.0 12.9 .26 36 2.0 12.9 .26 36 
Offal & misel...... ne .70 1.00 oe 70 98 a hn 70 27 
Total Yield & Value.70.0 $22.63 $32.33 715 $21.52 $30.10 72.0 $19.72 $27.39 
Per Per Per 
ewt. ewt, ewt. 
a alive alive 
gf errr ax $20.50 $19.71 
Condemnation loss......... Per cwt. 10 Per ewt. 10 Per cwt. 
Handling and overhead. o fin. .78 fin. 71 fin 
= yield — + yield - yield 
TOTAL COST PER CWT. 522.20 $31.74 $21.38 $29.90 $20.52 $28.50 
TOTAL VALUE ........ 22.63 32.33 21.52 30.10 19,72 27.39 
Cutting margin ......... 48 Al +$ .59 +$ .14 +$ .20 $ .80 $1.11 
Margin last week........ + 64 + 9 + .40 + 36 — 48 - 67 
— — ——— 
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Processed Meats Output 


(Continued from page 42.) 

76,620,441 lbs. in December. 

Production of loaf items during De- 
cember was down, with a total of 
13,746,000 lbs. prepared during the 
month compared with 15,385,000 lbs. in 
November and 14,668,000 lbs. a year 
ago. The 1948 total of loaf items pre- 





MEAT AND MEAT FOOD PRODUCTS 
CANNED UNDER FEDERAL INSPECTION 
IN DECEMBER, 1948 


Pounds of finished product 
Slicing Consumer 


and in- packages 
stitutional or shelf 
sizes sizes 
(3 Ibs. (under 
or over) 3 Ibs.) 
Item 
Luncheon meat (includes 
such items as 
spiced ham, chopped 
and pressed meats). .21,893,571 8,596,723 
Canned hams 
(whole & fractional). 13, 350,500 367,454 
Corned beef hash....... 2,147,627 8,528,738 
Chili con carne........ 1081 386 11,276,936 
Vienna sausage ....... 860,765 4,565,780 
Potted and deviled meat 
food products (exclud- 
ing deviled ham)..... 2,063 4,625,421 
Deviled ham .......... i? 618,248 
eee 72,887 2,634,060 
Sliced dried beef....... 21,441 729,328 
Liver products ........ ove 410,524 
Meat stew (all types).. 40,748 4,206,461 
Spaghetti meat products 
(all types) ......... 07,956 2,858,434 
Tongue (other than 
photieG) ....ccsecses 163,904 706,072 
Vv po pickled 
POMUCTS ©. occ e ee ee 1,466,733 1,747,477 


all other products con- 
— 20% or more 
STE Cre 

All - = products con- 
taining less than 20% 
meat (excluding 
canned soup) ....... 


2,794,938 16,708,360 


42,0038 7,950,425 





Total of all products. . .44,032, 71 76,620,441 











pared was 184,054,000 lbs. while the 
1947 total was 191,123,000 Ibs. 

Bacon slicing operations were ex- 
panded in December as a total of 55,- 
801,000 lbs. was sliced compared with 
53,821,000 lbs. in November and 42,112,- 
000 Ibs. in December 1947. The 1948 
total was also above that of 1947 with 
609,492,000 lbs. sliced against 589,091,- 
000 Ibs. during the previous year. 


EDIBLE OIL SHIPMENTS 


The December 1948 total of shorten- 
ing and edible oil shipments was 222,- 
701,000 lbs., compared with 240,030,000 
lbs. in November and 241,589,000 lbs. in 
October, according to a recent report of 
the Institute of Shortening and Edible 
Oils, Inc. Shortening accounted for 49.4 
per cent of the December total; edible 
oil, 48.9; shipments to government agen- 
cies, 1.3, and shipments for commercial 
procurement, .4 per cent. 

Total shipments of shortening and 
edible oils during the fourth quarter 
amounted to 704,320,000 lbs., compared 
with 672,128,000 lbs. in the third 
quarter, 734,835,000 Ibs. in the second 
quarter and 693,865,000 lbs. in the first 
quarter. Fourth quarter shipments were 
distributed as follows, in percentages: 
Shortening, 50.8; edible oil, 47.9; ship- 
ments to government agencies, .9, and 
shipments for commercial procurement, 
A per cent. 
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MEAT AND SUPPLIES PRICES 


Chicago 





WHOLESALE FRESH MEATS 
CARCASS BEEF 
Jan. 26, 1949 









per lb. 
Choice native steers— 
Be WOOD ccc ccccccces 424% @44 
Good ard mie 

All weights ......... .386% @41 
Commercial eaten steers— 

Pt WEE, cavcccccccce 36 @39 
Utility, all wts............ 35 @36 
Hindquarters, choice ......50 @52 
Forequarters, choice ....... 35 @36 
Cow, commercial .......... 31 @34 
EE  wacteveveccsces 31% @32 

w, cutter and canner....31 32 
Bologna bulls, 500 up...... 351% @36 

BEEF CUTS 
Steer loin, choice.......... 70 @80 
Steer loin, good............ 52 55 
Steer loin, commercial... . 45 
Steer round, choice........ "45 @46 
Steer round, good.......... 438 @45 
Steer rib, choice........... 60 @é62 
Steer rib, good............ 46 @48 
Steer rib, commercial...... @43 
Steer sirloin, choice....... 95 @97 
Steer sirloin, commercial... @85 
Steer brisket, choice....... 34 @36 
Steer brisket, good......... 34 @36 
Steer chuck, choice........ 35 @39 
Steer chuck, good. . 35 @39 
Steer back, choice. @é6: 
Steer back, good. éee @59 
Navels, good .............. 14 @20 
Fore shanks ............+. 29 @31 
Hind shanks ............+. @24 
Steer tenderloins .......... 1.45@1.50 
Cow tenders, 5 up......... 84 86 
SE EOD caccocceccsose 30 @32 
BEEF PRODUCTS 

BEER cesvcceccced Sceceve @ 6% 
(aap y 1% @21% 
Tongues, select, 3 lbs. & up, 

od A eae 38 


Tongues, house run, 
fresh or froz 









Tripe, cooked ...... 21 
Livers, regular ............ 35 @36 
EE nie’ set eben te @i9 
8 errr ree @31 
DE Mini e one need ebes sees ox 14 @15 
DE AECL eevee dorocereeee @12 
DLS SU A eebesesebedéccese @12% 
ED nnbcnccdgatscndgnes @i7 
CALF—HIDE OFF 
Choice, 225 Ibs. down.......... 
Good, 225 Ibs. down........... 
Gommmereial .occcccccccccccecs one 
DE crttsvthedscussciicvess 33@36 
VEAL—HIDE OFF 
Ghefce CRTCASS ......... 00000. 51@52 
SCENES scacedccsccceeess 45@46 
Commercial carcass............ 37@38 
ET “Guess scceebesascceaseds 33 @36 
LAMBS 
Choice lambs ................. 483@48 
Good lambs .......... -42@47 
Commercial lambs .... eeee 
* MUTTON 
Coe pe se decbiddbetan oeee se -2B@25 
rrr eee 22@23 
SD que ogee 0 dhbbeesponncées 21@22 
WHOLESALE SMOKED 
MEATS 
Fancy regular hams, 
ne | a oe parchment 
Reb adngetepeveceves 52@54 
Fancy tkinned hams, 
Ibs. parchment 





paper 
Fancy trim, brisket off. 


con, lb. down, wrap..... 57@59 
Square cut seedless bacon, 
8 Ib. down, wrap...........- 55@57 


FRESH PORK AND 
PORK PRODUCTS 





Fresh sk. ham, 10/16...... 46% @50 
Reg. pork loins, 

0 SO) ae 41% @42 
DEEN oo ccccccccscee 77 @79 
Boneless loins ............ 56 @57 
Phentes, 4/8 ........<0. ° @30 
Skinned shlidrs., ....82% @33% 
Spareribs, under 3 Ib...... 31% @32'% 
Boston butts, 4/8 Ib....... @36%, 
Boneless butts, c 3/5.. @48 
SED coenvcccscotsce 802 9 
Pigs’ feet, front........... 8%@ 9 
DS énckas voseeocseen 14 @15 
Mb che cndséesccceecees @19 
BEE hb Cedee coccceccosne 27 28 
BEE -Kégadec cececcccecsees 13 
Snouts, lean in............ 10 @10% 
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FANCY MEATS 








Tongues, corned .......... oa @38 
Veal breads, under 6 oz. @i5 
to 12 O%.......5 

12 oz. up. 
Beef kidneys . 
Calf tongues ° 
PPP eee 
Beef livers, selected....... 56 
Ox tails, under % Ib..... ° 10 

Wr Ss db eks bese vere 23 @28 

SAUSAGE MATERIALS 
Reg. pork trim (50% fat)..19 @19% 
Sp. lean pork trim, 85% ---89 @39% 
Ex. lean pork trim, 95%...45 @46 
Pork cheek meat.......... @31 
ST 23 @24 
Boneless bull meat........ 47 @47% 
Boneless chucks .......... 42 @43 
IE MOORE oc cc sceerdcees @44 
Beef trimmings .......... 33% @34% 
Beef cheek meat........... 031 
Dressed canners .......... = @32 
Dressed cutter cows....... @32 
Dressed bologna bulls...... ue 36% 
Boneless veal trim......... @40% Ms 
DRY Saenes 

Cervelat, ch. hog wae. 85 
Thuringer ‘ 50 
Farmer .. 71 
Holsteiner .. 72 
B. C. Salami e 80 
B. C. Salami, new con..... 48 
Genoa style salami, ch.... 
ET S2dbob 000 ceceece 75 
Mortadella, new condition. . 49 
Cappicola (cooked) ....... e 77 
Italian style hams......... 77 


DOMESTIC SAUSAGE 


Pork sausage, hog casings.39 @40 
Pork sausage, bulk........ 85 
Frankfurters, sheep casings.45 @49 
Frankfurters, hog casings. . 46 
DD .4teitdeetheon sa ats 
Bologna, artificial casings. . 


Smoked liver, hog bungs... 
New Eng. lunch specialty. 





Minced luncheon spec., ch..45 @48 
Tongue and blood.......... 39 
Blood sausage ............ 31 
DD doldenesehcsecincens 31% 
Polish sausage, fresh...... 43% @45 
Polish sausage, smoked....47 @50 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers 
of sausage.) 
Beef casings: 
——— rounds, 1% to 


1% 180 pack...... 45 @50 
Domtetic rounds, over ~~. 
in., 140 pack.......... @55 
Export rounds, wide, ag 
BE. Ub, enete bcezeecedn @85 
= ¥ rounds, medium, 
Sint eeehe0 0% 55 @65 


bxport rounds, narrow, 
Re 1.05@1.20 

ne ‘1 weasands, 24in. up.10 @14 
No. 1 weasands, 22 in. up. 8 =? 
No, 2 wensands.......... 5 
Middies sewing, 1% @ 

ME ccvadeadevcsadecte 1.05@1.15 
Middles om. wide, 


eM wAdchsocsoer 1.20@1.30 
Middiew select, extra, 

2% @2% in. ........4. 1.40@1.45 
Middles, select, extra, 

2 Ff eeeersr 1.85@1.95 
Beef bungs, export No. 1..17 @18 
Beef bungs, domestic...... 11 @13 
Dried or salted bladders, 

per piece: 

12-15 in. wide, flat...... 15 @17 
10-12 in. wide, flat...... 9 @ii 
8-10 in. wide, flat...... 6%@ 7% 


Pork casings: 
Extra narrow, 29 mm. & 


GRBs ccccdccccccesvcces 3.15@3.25 
ee mediums, 29@32 

ha bgeberrcscades -00@3.10 

Medium, 32@35 mm..... 1.85@2.00 


Sve. medium, 35@38 mm. + 45@1.60 
Wide, 38@43 mm........ 1.35@1.45 
Export bungs, 34 in. cut.31 @32 
Large prime bungs, 


BG TR. CUB ccccccscce --21 @22 
Medium prime bungs, 

Meas cecdsacce 14 @17 
Small prime bungs...... 13 @14 
Middles, per set, cap off.53 @70 

SEEDS AND HERBS 
Ground 
Whole for Saus. 
Caraway Seed ........ @24 @28 
Cominos seed ......... @26 @32 
Mustard sd., fcy. yel 22 -H 

American ........... @20 re 
Marjoram, Chilean .... @27 @31 
CE ba ie6eeese5 50s @23 @27 
Coriander, Morocco, 

Natural No. 1....... 11% @14 
Marjoram, French .... 46 @50 
Sage ery 

MO. FT ccccese ese cote @29 @34 


SPICES 
(Basis Chgo., orig. bbis., bags, bales) 
Whole Ground 
Allspice, prime ... @29 32 
Resifted . a @30 $33 


Chili powder ...... @36 
Chili pepper oe 5 
Cloves, Zanzibar... 24 @2 











Ginger, Jam., unbl.30 34@36 
Ginger, African.... @21 @24 

GONE. cbeccsads @2 @29 
Mace, fey. Banda 

East Indies ..... @1.52 

West Indies .... @1.52 
Mustard, flour, fcy. és @30 
© BB éccncetcces es @2 
West India Nutmeg as @6o 
Paprika, ~ -. 50@60 
Pepper, Cayenne. -- 530@60 

Red No. 1....... ee 65 
Pepper, Packers...71 @78 82@90 
Pepper, black . 71 @i78 T5@s85 
Pepper, white ....85 @8S 8s89@95 
Pepper. Black 

Malabar ........ 71 @78 85 

Black, Lampong.71 @78 75@85 





CURING MATERIALS 






Owt. 
Nitrite of soda in 425-Ib. 
bbis., del. or f.o.b. Chic -- .-$ 8.89 
Saltpeter, n. ton, f.o.b. N. Y. 
Dbl. refined gran... 11.00 


Small crystals . 14.40 
Medium crystals ...... 15.40 
Pure rfd., gran. nitrate of oda. 5.25 


Pure rfd. powdered nitrate of 
BOER - ccoccccccocecescosses unquoted 


Salt, in min. car. of 60,000 Ibs. 
only, paper sacked f.o.b. Chgo. 
Per ton 
Granulated .......eeeeeeeeee 19.20 
Medium ....cccccccccccccecs 25.20 
Rock, bulk, 40 ton cars, 
Detroit ....cccccccccccecce 10.50 
Sugar— 
Kaw, 96 basis, f.o.b. 
New Orleans .........+++++ 5.65 


Standard gran., f.o.b. 
refiners (2%) ....+++.++- 7.80@8.00 
I’ackers’ curing sugar, 250 Ib. 
bags, f.o.b. Reserve, La., 





Ness 2% ....cccccccecveces ° 7.00 
Dextrose, r 
in paper wan y pepebas 6.88 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 
January 25 
FRESH BEEF: 
STEER: 
Good: 
400-500 Ibs. 
500-600 Ibs. 
Commercial: 
400-600 lbs. 
Utility: 
400- 600 Ibs. 
Ww 


(Carcass) 


ownetseees 31.00@32.00 
ct 
Commerc jal, all wts.... & 32.00@33.00 


Cutter, all wts......... 28.00@29.00 


FRESH VEAL AND CALF: (Skin-Off) 
Choice: 
80- 130 Ibs. 
Good 


80-130 Ibs. .........-. 


FRESH LAMB & MUTTON: 
LAMB: 
Choice 
40-50 Ibs 
50-60 Ibs. 
Good: 
40-50 lbs 
MN cccdsecusec 
Commercial, all wts. . 
Utility, all wts...... 
MUTTON (EWE): 
Good, 75 Ibs. dn....... 
Commercial, 75 Ibs. dn. 
FRESH PORK CARCASSES: 
80-120 Ibs. 
120-137 Ibs. 
FRESH PORK CUTS NO. 1: 
LOINS: 
8-10 Ibs 
10-12 Ibs. 
12-16 lbs 
PICNICS: 
OB WM eccedevrcces 
PORK CUTS NO. 1: 
HAM, Skinned: 


(Carcass) 


48.00 





16.00@ 47.00 
16.00@ 47.00 
43.00@ 45.00 


26.004 27.00 
25.00@: 26. 00 


Weir TTiy. 45.00@ 47.00 
oo+s saeeemans 45.00@47.00 
TTT CTT TT Ty. 44.00@ 47.00 


(Smoked) 









BE OR ccd ccdvccces my 50@60.00 
16-20 Ibs. 
BACON, ‘‘Dry Cure’ 
6- 8 Ibs. 
8-10 Ibs. 
oo | error rer 
LARD, Refined: 
PRR Tr .. 15.50@16.50 
0 Ib. cartons & cans... 15.75@16.50 
1 lb. cartons. ... 17.00@18.00 


(Packer Style) 


No. Portland 
January 25 


San Francisco 
January 25 


$41.00@42.00 
41.00@ 42.00 


$ 
39.00@ 41.00 
37.00@39.00 36.00 @ 37.00 
34.00@36.00 33.00@34.00 


36.00@ 38.00 
32.00@ 33.00 


(Skin-On) 


35.00 @36.00 
32.00@33.00 


(Skin-Off) 
48.00@50.00 


45.00@ 47.00 48.00@ 49.00 


47.00@48.00 
45.00@47.00 


45.00@46.00 
43.00@44.00 


47.00@ 48.00 
45.00@47.00 
40.00@45.00 
36.00@ 40.00 


45.00@ 46.00 
43.00@ 44.00 
41.00@42.00 
37.00@39.00 


24.00@ 26.00 
22.00@24.00 
(Shipper Style) 
36.00@38.00 
34.00@ 36.00 


22.00@24.00 
20.00@ 21.00 


(Shipper Style) 


32.00@34.00 


50.00@54.00 
48.00@53.00 
46.00@ 52.00 


418.00@49.00 
48.00@ 49.00 
465.00@47.00 
35.00@ 37.00 


(Smoked) 
58.00@60.00 
56.00@58.00 


(Smoked) 
58.00@61.00 
58.00@60.00 


58.00@64.00 
56.00@60.00 


63.00@ 64.00 
62.00@ 63.00 
62.00@63.00 


18.50@ 19.00 


19.00@ 20.00 19.00@ 19.50 





fold 


DEPENDABLE QUALITY 


IMPORTERS 
3559 S. Normal Ave. 





Chicago 9, Ill., 





CONTACT 


EDWARD WAX 


CASING CO. 


your requirements in Natural Casings 


PROMPT SERVICE 


OUR SPECIALTY 


SEWED HOG BUNGS 


OF ALL SIZES 


EXPORTERS 
Oak. 122! 
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Owt. 
$ 8.89 


. 11.00 


15.40 
. 6.25 
quoted 
er ton 
$19.20 

25.20 

10.50 


5.65 
'@8.00 


7.00 
6.88 


5 


rtland 
ry 25 


ed) 
61.00 
60.00 


54.00 
63.00 
63.00 
19.00 
19.50 








WELCOME, CONVENTIONEERS! 


We are extending our annual invitation to visit us at the WSMPA 
Convention. We are looking forward to greeting our many 
x friends once again, and urge you to bring along your baking 
greeting you at 7 

problems and perhaps, between us, we will be able to work 


2 0 OT i S out some satisfactory solutions. To those of you unable to attend 
this year’s Convention we solicit your inquiries. 





We look forward to 


— Henry Rottersman 





3-4-5 
| EY a a 


San Francisco 
COMPANY 


February 9-10-11 
700 SOUTH 18th STREET «+ ST. LOUIS, MISSOURI 




















Frank Hoy and Hank DeCressey 
Extend a Friendly Invitation - - 


During the Western States Meat Packers’ Convention visit our 
Hospitality Rooms at Convention Headquarters 
*Palace Hotel, SAN FRANCISCO 
Get together with your fellow meat packers and learn 

more about these money saving HOY products. 


*See Bulletin for room numbers. 





Ham Mold 


Speed Loaf Mold-55 Pressure Loaf Mold-665S 


HOY EQUIPMENT COMPANY 


Milwaukee Wisconsin 
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126 Liberty Street 





The New-ALEXANDER GRINDER 


TWO SPEEDS-DOUBLE KNIFE & PLATE 
Other Exclusive Features... 


Designed for quality meat grinding. 
Coarse and fine in one operation. 
It meets the most rigid sanitary and safety requirements. 


Feed screw and cylinder made of NI-RESIST corrosion 
resistant castings. 


Has large stainless steel feed hopper tray with guard rail. 
Motor built into base completely protected. 


Available in two sizes, six inch and eight 
inch diameter plates. 


DIANA DICING MACHINE 


in Uniform Cubes from %;%” to 114”. Also cuts 
plates 1!" sq. from 1%” up, and strips up to 5” 
in length. Capacity up to 1800 lbs. per hour. 
FATS-PORK-RAW and BOILED BEEF- Many prominent Packers and Canners are sat- 


LAMB - VEAL - CHICKEN and ALL ane 7. = Oe a Phmaggon Machine. 
KINDS of FRUITS, VEGETABLES, Etc. users of the Diana Dis “sti 


> See Exhibit by Sylvan Blondheim at W.S.M.P.A. Convention 


C. E. DIPPEL & COMPANY, INC. 


New York 6, N. Y. 









































IMPORTERS - EXPORTERS - CLEANERS 
Selected Natural 


BEEF, HOG & SHEEP CASINGS 


Produced, inspected and pressure-tested 
to give you 
Sausage at ite Best. in ite Natural Dros” 
© 0 A. DewlED 
e — 
HOSPITALITY HEADQUARTERS 
CALIFORNIA ROOM 


PALACE HOTEL 
as 


A. DEWIED CASING CO. 


OFFICE P.O. BOX 562 ACRAMENTO, CALIF 








MOLO PACKERS SPECIAL CLEANING COMPOUND 
MOLO PACKERS SPECIAL CLEANING COMPOUND 
MOLO PACKERS SPECIAL CLEANING COMPOUND 
MOLO PACKERS SPECIAL CLEANING COMPOUND 
MOLO PACKERS SPECIAL CLEANING COMPOUND 
MOLO PACKERS SPECIAL CLEANING COMPOUND 
MOLO PACKERS SPECIAL CLEANING COMPOUND 
MOLO PACKERS SPECIAL CLEANING COMPOUND 





VISIT OUR BOOTH 
AND HOSPITALITY CENTER 
AT THE WSMPA CONVENTION 


We'll have free samples and souvenirs at 
our headquarters, Rooms 2058-60, Palace Hotel 
Molo Meat Packers Special is a power- 
ful cleaning compound, absolutely harm- 
less to hands and materials. Passes 

Federal Inspection. 


Important! (We need Your Business) 


A. MOLIN CHEMICAL CO. 


1419 Broadway 
Oakland 12, California « Phone: TEmplebar 2-6699 
Associate Members: Western States Meat Packers Association 








MOLO PACKERS SPECIAL CLEANING COMPOUND 
MOLO PACKERS SPECIAL CLEANING COMPOUND 
MOLO PACKERS SPECIAL CLEANING COMPOUND 
MOLO PACKERS SPECIAL CLEANING COMPOUND 
MOLO PACKERS SPECIAL CLEANING COMPOUND 
MOLO PACKERS SPECIAL CLEANING COMPOUND 
MOLO PACKERS SPECIAL CLEANING COMPOUND 
MOLO PACKERS SPECIAL CLEANING COMPOUND 
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CHICAGO PROVISION MARKETS 
CASH PRICES 
From The National Provisioner Daily Market Service 


CARLOT TRADING LOOSE BASIS 
F.0.B. CHICAGO OR 
CHICAGO BASIS 


THURSDAY, JANUARY 27, 1949 
REGULAR HAMS 





Fresh or Frozen 8.P. 
OBO ..cc0 reds 47n 47n 
10-12 ons ope 47n 
BRS cc wscuvee 453on 454on 
DEE vain oc 4344n 431gn 
BOILING HAMS 
Fresh or Frozen 8.P. 
16-18 4034n 404on 
18-20 3944n 39%gn 
20-22 38%n 38gn 
SKINNED HAMS 
Fresh or Frozen S.P. 
41g lon 
48 48n 
atl 46n 
43 43n 
42 42n 
41 @41% 4in 
41 @4il% din 
401, 404gn 
. ° 40 40m 
. No. 2's 
361% 
OTHER D.S. MEATS 
Fresh or Frozen Cured 
Regular plates 22n 22n 
Clear plates. . lin l4n 


Square jowls 


181, 4199 
Jowl butts 13 


PICNICS 
Fresh or Frozen 8.P. 
©'@ cosnvaae. Tae 32n 
4- 8 Range... 29% : 
a, Pre 29n 
ar 27 27n 
0 aaa 26n 
DD abut cus 26 260 
S-up, No. 2's 
OP, -aevecses 26 
BELLIES 
Fresh or Frozen Cured 
6. BO  dnies 41 43 
GD net 40d 401g 43 
10-12 38 41 
12-14 35 B61y 
SE eisnecee 30 1% 
SP ae 27% 208 
CGD sc tev case 25% 28 
D.8. BELLIES 
Clear 
SBS scteccecacds 22 
20-25 21% 
25-30 21% 
30-35 ..... 21 
35-40 ... Pom 208 
40-50 cebe . 20 
FAT BACKS 
Green or Frozen Cured 
S Oiuseaves 104¢n Won 
8-10 ‘ lin lin 
10-12 ° lin 11 
12-14 esctece San 12 
14-16 -- 12%n 12% 
16-18 Jveuwen* Me 13 
18-20 eee 13n 13 
SOG iciéeveves 13n 13 





LARD FUTURES PRICES 


MONDAY, January 24, 1949 


Open High Low Close 





Sales: 6,920,000 Ibs 


Open interest at close Fri., Jan 
“Ist: Jan. 16, Mar. 831, May 576, July 
207, Sept. 77; at close Sat., Jan, 22nd 
Jan. 6, Mar. 828, May 587, July 208 
and Sept. 79 lots. 


TUESDAY, January 25, 1949 


Mar. 14.82% 14.87% 14.67% 14.67% 
May 14.9244 14.92% 14.7744 14.77% 
July 14.95 14.97% 14.85 14.85 
Sept. 15.25 15.25 14.92% 14.95 


Sales: 9,080,000 Ibs 

Open interest at close Mon., Jan 
24th: Jan. 4, Mar. 813, May 600, July 
307 and Sept. 86 lots 


WEDNESDAY, January 26, 1949 


Mar. 14.60 14.75 14.00 14.55 
May 14.75 14.80 14.60 14.60 
July 14.65 14.87% 14.65 14.72%%b 
Sept. 14.80 14.97% 14.80 14.82%%b 
Sales: 9,960,000 Ibs. 
Open interest at close Tues., Jan 


2th: Jan. 4, Mar. 801, May 600, July 
1 and Sept. 93 lots 


THURSDAY. January 27, 1949 





Mar. 14.52% 14.85 

May 14.60 14.90 

July 14.70 14.95 : 
Sept. 14.90 15.00 14.82% 14.97%4 


Sales: 9,840,000 Ibs 


Open interest at close Wed... Jan 


26th: Mar. 802, May 607, July 317 and 
Sept. 87 lots. 
FRIDAY, January 28, 1949 

Mar. 14.80 14.90 14.65 14.67% 
May 14.90 14.95 14.70 14.72% 
July 14.95 14.97% 14.80 14.80b 
Sept. 15.00 15.10 14.90 14.9 

Sales: About 11,000,000 Ibs 


Open interest at close Thurs., Jan 
27th: Mar. 811, May 624, July 332 and 
Sept. 93 lots 


WEEK’S LARD PRICES 





P.S. Lard P.S. Lard Raw 
Tierces Loose Leaf 
Jan. 22....14.65 2 H 
Jan. 2 a 
Jan. 2% a 
Jan. 26. 14.37%%n .124n 
Jan. 27 14.70n 2.12%4n 
Jan. 28 14.67 %4n 2.124¢n 


CANADIAN SLAUGHTER 


In its report of December 
slaughter of livestock in in- 
spected plants in Canada, the 
Dominion Department of Ag- 
riculture gives the average 
dressed weight for hogs as 
163.1 lbs.; cattle, 466.9 Ibs.; 
calves 148.1 lbs., and sheep 
and lambs, 51.8 Ibs. This com- 
pares with 160.0, 460.0, 148.9 
and 51.4 lbs., respectively, in 
December a year ago. The 
numbers of livestock slaugh- 
tered in December are re- 
ported by the Department as 
follows: 








Dec. Dee 
1948 1947 
PO. ixevate 580,679 
Cattle 163,188 
Calves — ° 40,002 
TROD cccccovcsecsdee &, 107 ,896 
Total slaughter for the 


year 1948 compared with 
1947 slaughter is given be- 
low: 





1948 1947 
ED svvcudc . 4,485,863 4,458,160 
Cattle .- 1,489,887 1,28 i 
Calves . . F87,3817 
DD sisesece 768,931 


PACKERS’ WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.0.b 
Chgo. 


eee ° $16.75 
Refined lard, 50-Ib. cartons, 


f.e.b. Cifename ........ 17.00 
Kettle rend., tierces, f.0.b 

Gr si wthhwanc eee ownecces. AECeD 
Leaf, kettle rend., tierces, 

f.o.b. Chgo 17.75 


Neutral, tierces, f.0.b. ae 
CORES satecdon 
Standard Shortening...*N. & 8 


16.62% 
23.00 
. 24.75 


*Del'd 


Hides and skins trading is 
reviewed on a special page. 
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WELCOME 


members and friends of 


WESTERN STATES MEAT PACKERS ASSOCIATION 





Visit Our Hospitality Headquarters ; 
“California Room” Palace Hotel 











ANGELINE BRAND SAUSAGE SEASONINGS 


H. SCHLESSINGER 
631 Towne Ave. VA ndike 0994 
LOS ANGELES 21, CALIFORNIA 











Ye 


ou are Cordially Invited 
to Visit our 


HOSPITALITY SUITE No. 2109 


Western States Meat Packers’ Convention 


Palace Hotel, February 9-10-11. 


SAN FRANCISCO CASING Co. 


419 Mendell Street ° San Francisco 24, Calif. 








. 


VISIT WITH HERMAN | 


Room 2051 — Palace Hotel 


Western States Meat Packers Assn. 
San Francisco, California 
February 9-10-11, 1949 


HERMAN WALDMAN Co. 


634 So. Spring St. © Los Angeles 14, Calif. 





a 
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@1T’S NEW! 
@ IT’S DIFFERENT! 
@ IT’S ECONOMICAL! 
' @ IT’S USER-PROVED! 
@ IT’S REVOLUTIONARY! 
@ IT’S POWERED BY THE TRUCK ENGINE! 


the COLDMOBILE System of ELECTRIC TRUCK REFRIGERATION 





Manufactured by COLDMOBILE COMPANY © = 1633 Bagley Ave., Detroit 16, Michigan 





Model Illustrated 
Weighs Only 433 Lbs. 














VISIT OUR EXHIBIT 


at the W. S. M. P. A. Convention 

See Why! “In California— It’s 

NATIONAL’’—for Quick Freezing 
and Cold Storage 





We extend you a cordial invitation to 
visit our Exhibit Booth No. H4 at the 
WSMPA Convention, Palace Hotel, San 
Francisco—February 9, 10, 11. Here you 
will see where 16 NATIONAL Plants are 
strategically located throughout Califor- 
nia; why it pays to use NATIONAL’s 
complete quick freeze, cold storage and 
shipping facilities —- more than eight 
million cubic feet of storage space to serve 
you! 





Serving The Meat Packing 
Industry Over 50 Years 


NATIONAL ICE AND COLD STORAGE COMPANY 


of California 
General Offices: 417 Montgomery St., San Francisco 4, Calif. 





SSS. WWW, 7F°.'n.ry rp, ?0™yrrnrrrQqnnrsqs1] UWP qgpp."°"E§"llll” 


USE NATURAL CASINGS 


FOR HIGHER QUALITY AND FLAVORS 
IMPORTERS AND EXPORTERS 
SHEEP, HOG, BEEF CASINGS, AND SEWED HOG BUNGS 


QQ M"°"=ep"'b"__FE 





Welcome Western States Meat Packers. You 
are Cordially Invited to Visit Our Hospitality 
Headquarters During the Convention. 











SSG y  ¢% =  e_”loiW yw? 
QQ MN ee. 


GQ 


WSN 


Los ANGELES CASING Co. 
2602 E. 25th St. ° Los Angeles 11, Calif. 
Do GMMWhQWbhbD IM uQAaArM”M Ny 


WE WELCOME YOU 
TO THE WSMPA CONVENTION! 


Packing House Products — Carlots 
Jobbers — Wholesalers 


Maintaining Modern Dry and Cold 
Storage Facilities 


A. ° mx 7s‘ 





Exporters to the Hawaiian Islands, the Philippines and the Orient 


M. J. BORELLI & COMPANY 


507 MONTGOMERY ST., SAN FRANCISCO 11, CALIF. 
Telephone: GArfield 1-7408 and 1-7409 
Teletype: S.F. 927 Cable Address: ‘‘Borelli*’ 

















SHIPPERS 
OF oe 
MIXED CARS | THE HAM WITH A 
OF REPUTATION FOR 
SATISFACTION 





E Y 3 Tenderated H QMS | Eastern Representatives 









H. D. AMISS ROY WALDECK 
600 F St. N. W. 443 Broad 
Washington, D. C. Newark, N. J. 


PORK, BEEF 
AND 
PROVISIONS 








AND PROFIT! a 





A. 1. HOLBROOK M. WEINSTEIN 











KREY PACKING COMPANY 


ESTABLISHED 1882 


74 Warren & co. 
Buffalo, 122 N. Delaware 
N.Y. Philadelphia, Pa. 
* 








ST. LOUIS 7, MISSOURI 
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MARKET PRICES Aece York 





DRESSED BEEF CARCASSES 


City Dressed 
January 26, 
1949 
Choice, native, heavy...... 44 @49% 
Choice, native light....... 44 @49% 
DUE odapadccscrdoensecces 39 @43% 
GO, vcs cccsspcccccceces ches 
Can. & cutter.............. 32 @40 
Bek. BOR occ édcccocsececcsd 41 @a2 
BEEF CUTS 
City 
SD, 3 GEE: Sadecntecdwsvidec ct’ 683@70 
Be OED. b50dbeoctscess sends 50@59 
Ph Pi orkteonbaceseneédaniad 70@s80 
Ne. 3 doles 2... ccc ccccccccsses AED 
No. 1 hinds and ribs...........52@57 





2 hinds and ribs........... 44@5 
3 hinds and ribs........... 
1 top sirloins i 
No. 2 top sirloins..............55@57 
. 1 rounds, N. Y. flank off. ..46@49 
No. 2 rounds, N. Y. flank off. ..46@47 





ye EE a ccwoccecovsigonus 37@39 
ih PPE o pasccccvecearvess 36@37 
No. 3 chucks ........ ne ws. eeae ta02 
Rl Eee ee 30@32 
No. 2 briskets ................-30@32 
Os B BOB. covccccececcoveeee 17@20 
Cs DEE oc cccccccccesecsene 17@20 


FRESH PORK CUTS 


Western 
eee 36 38 
Pork loins, fresh 12 Ibs. do.43 44 
Hams, regular, under 14 Ibs.47 @48% 
Hams, skinned, fresh, 
under 14 Ibs........ ....49% @51 
Picnics, fresh, bone in. . 
Pork trimmings, ex. lean...46 @47 
Pork trimmings, regular...20 @20% 


Spareribs, under 3........ "32% @334 
Bellies, sq. cut, seedless, + 
Mm vceccvesecacorsased 40% @42% 

City 
Boston butts, 4/8 Ibs.......... 40@45 
Shoulders, N. Y.... 36@ 40 


Pork loins, fr., 10/12 Ibs......44@48 
Hams, regular, under 14 Ibs... .49@53 
Hams, sknd., under 14 Ibs 


Picnics, bone in..............-34@38 
Pork trim, ex. lean.........+.. esée 
Pork trim, regular............. 20@ 22 


Spareribs, light ............... 36@42 
Bellies, sq. cut, seedless, 8/12.. on 


FANCY MEATS 


Veal breads, under 6 oz.......... 65 
© 00 Be Gieccosacscssveccrécese 80 
Be GR Ak no 6 0406000000 veececs 1.00 

DE DEED ccvivnnsceseosesses 80 

Beef livers, selected........ coco OO 

BMGT GIGS cicccocccscccccccccce 45 

Oxtails under % Ib...........0+. 16 

Oxtails, over % Ib... .....-eeeees 38 


Hogs, gd. & ch., hd. on, If. fat in 
100 to 136 Ibs... .....e seers 32@34% 





VEAL—SKIN OFF 


Western 
Choice Carcass ........-.66.55+ eoes 
Good CAFERES 2... ccccsssccccces 45@51 
Commercial carcass ........... 40@45 
DUE 6 bcc cegivcccccssesccce eee 
BUTCHERS’ FAT 
BRED TEE vc ccccccccsccccceccscesye 3% 
Breast fat ............ aoe . 5% 
Edible suet ............ ‘canons eae 
CED GUNES ccc succes chenss¥erss dy 
CANADIAN COLD 
STORAGE STOCKS 


Cold storage stocks held on 
January 1 in Canada were: 
Jan. 1, Dec. 1, Jan. 1, 
1949 1948 1948 
j Ibs. 


Beef . .30,624,000 36,688,000 25,548,000 
Veal.. 6,323,000 8,301,000 5,701,000 
Pork. .27,953,000 30,999,000 27,401,000 
Mutton & 

Lamb 6,036,000 6,451,000 7,941,000 


SOUTHERN KILL 


December slaughter’ in 
Alabama, Florida and Georgia 
was as follows: 


Dec., 1948 Dec., 1947 





122 
*Includes calves at a few plants. 











WESTERN DRESSED MEATS AT NEW YORK 


WEDNESDAY, JANUARY 26, 1949 


All quotations in dollars per cwt. 


FRESH BEEF: 
STEER AND HEIFER: 
Choice: 
350-500 Ibs. ... ° . None 
500-600 Ibs. ..... ‘ None 


600-700 Ibs. ..... 
700-800 Ibs. ... 


$43.50-44.50 
43.00-44.00 


Good: 
350-500 Ibs. ...... . None 
500-600 Ibs. .. None 
600-700 Ibs. .. 38.50-40.00 


700-800 Ibs. ... .. 37.50-39.00 
Commercial: 
350-600 Ibs. ..... 35.00-38.00 
600-700 Ibs. ..... 35.00-37.00 
Utility, all wts... None 


cow: 


Commercial, all wts 32.00-34.00 


Utility, all wts... . 31.00-33.00 
Cutter, all wts ........ None 
Canner, all wts..... None 


FRESH VEAL, AND CALF: 
SKIN OFF, CARCASS: 


Choice: 
80-130 Ibs. ........... None 
130-170 lbs. .........-. None 
Good: 
50- 80 Ibe. ..........- 45.00-48.00 
80-130 Ibs. ..........- 47.00-51.00 
BPP EEO BE ccccccccens None 


Commercial: 
5O- 80 Ibe, ......... 40 .00-43.00 
80-130 Ibs. .........+. 42.00-45.00 

130-170 Ibs. . 

Utility, all wts. 


FRESH LAMB AND MUTTON: 
LAMB: 





. None 
35.00-39.00 


Choice: 

30-40 Ibs. .......-+.. .. None 

40-45 Ibs. .........-555 47 .00-48.00 
45-50 Ibs. ....... .. 46.00-48.00 
50-60 Ibs. ........ . 42.00-44.00 
Good: 

30-40 Ibs. .......- 45.00-47.00 
40-45 Ibs. ....... 45.00-47.00 
45-50 Ibs. ..... 45.00-46.00 
BOG TG. ceccccsoscece 40.00-45.00 
Commercial, all wts None 
Utility, all wts...... . None 
MUTTON (EWE): 70 lbs. down: 

BOO .ccccccccccccsvecs None 
Commercial None 
WEEE .ccsccccoscccnes None 


FRESH PORK CUTS: Loins No. 1: 
(BLADELESS INCL.) 


8-10 Ibs. ....6--- ee eee 43.00-44.00 
10-13 BBG. cccccsccccces 43.00-44.00 
12-16 Ibs. .......-- 41.00-42.00 
BE-ED TB. ccaccsesccens 38.00-40.00 

Shoulders, Skinned, N. Y. Style: 

B-12 TBS. 2... eesccceee None 

Butts, Boston Style: 
Ge GIBB. ccc cccccccces 36.00-38.00 
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@ DICED READY TO USE No washing, cut- 
ting, handling or flavor loss. 


a ECONOMICAL Use as required in large or 


small quantities—packed without salt in 
6 Ib. 6 oz. tins, 6 to a carton. 


Pa KEEP INDEFINITELY Tins hermetically 
sealed, not affected by heat or cold. 


@ SLICE EVENLY, FIRMLY Cannon red sweet 
peppers are an exclusive, scientifically 
developed strain of thick-walled, bull 
nose peppers. 







Write for trial case or place on order with the 
Cannon representative in your city—if not listed, 
write direct. 


Le ead 


H. P. CANNON & SON, INC. 


Delaware 


Bridgeville 
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TALLOWS AND GREASES 


Thursday, January 27, 1949 











Further weakness was shown and de- 
clines were registered in the tallow and 
grease markets this week; only light 
and scattered trading was _ reported. 
Large soaper and dealer interest was 
largely directed to dark materials, but 
very little product changed hands. Of- 
ferings were reported to be in the mar- 
ket in sizable quantities, but little buy- 
ing interest was shown. Sales were made 
last Friday on the basis of choice white 
grease at 8%c; No. 1 tallow at 8c, and 
yellow grease at 7%c, f.o.b. nearby 
shipping points. 

Sales early this week were practically 
nil. There were offerings of fancy tal- 
low at 9c and choice white grease at 
8c, but bids were 8% and 8c respec- 
tively, with no sales reported. About 
midweek a couple of tanks of yellow 
grease moved at 7%c and a tank of spe- 
cial tallow at 8c, f.o.b. nearby shipping 
points. Later a couple tanks of special 
tallow were reported to have sold at 8c 
and a like amount of prime tallow at 
8%c, f.o.b. nearby shipping points. 
About weekend, a couple more tanks of 
yellow grease sold at 7%c and special 
tallow at 8c, all from nearby shipping 
points for immediate delivery. Liberal 
offerings of top grades were unsold. 


To alleviate the surplus situation, the 
U. S. Department of Agriculture an- 
nounced late Wednesday that an addi- 
tional supplemental export allocation of 
40,000,000 lbs. of tallow and grease had 
been authorized. Half of this allocation 
is to be licensed for the lower grades. 
The allocation was made to “contin- 
gency” for licensing by the OIT. 


TALLOWS: A weak market resulted 
in additional declines late this week 
with most grades down % to 1c under 
the last quoted prices. Edible tallow 
was quoted Thursday at 9@9'%c nomi- 
nal, basis, carlots, f.o.b. producer’s 


EASTERN FERTILIZER MARKET 


New York, January 27, 1949 

Trading was quiet this week with 
cracklings moving at a steady price of 
$1.90 per unit, f.o.b. New York. 

Some wet rendered tankage sold at 
$9.00 per unit, with additional offerings 
at this price unsold. 

The fishing season is about over at 
most points along the Atlantic Coast 
and prices of fish scrap advanced due to 
the short supply. 





BY-PRODUCTS MARKETS 


(Chicago, Thursday, January 27, 1949.) 
Blood 
Unit 
Ammonia 
Unground, per unit of ammonia.............. *$9.50 


Digester Feed Tankage Materials 


Wet rendered, unground, loose... . ..*89.25@9.75 
Liquid stick, tamk cars.............+++ 2.75@3.00 
Packinghouse Feeds 

Carlots, 

per ton 

50% meat and-bone scraps, bulk. - as 

55% meat scraps, bulk............. 15.50@120.00 
a ~ feeding tankage, with bone, 

GED. cocbescpanaccesecvressssesee 95.00@ 100.00 

oom digester tankage, bulk. . 120.00@125.00 





80% blood meal, bagged 160.00@ 170.00 











65% BPL special steamed bone meal, bagged 70.00 
FERTILIZER PRICES Fertilizer Materials 
Per ton 
BASIS NEW YORK DELIVERY High grade tankage, ground 
2 SE DERE ncnodccachscesesahs $5.75@6.00 
Ammoniates Bone tankage, unground, per ton...... 37.50@40.00n 
Ammonium sulphate, bulk, per ton, f.o.b. Hoof meal, per unit ammonia........... $6.50@7.00 
PURGE NS. wi cécncenednocesnccesace $45.00 
Blood, dried 16% per unit of ammonia...... 9.50 Dry Rendered Tankage 
Unground fish scrap, dried, Per unit 
60% protein nominal f.o.b. Protein 
ey ND ME ncicceccesssesees . 2.40 CO nsec tue case . *$1.90@2.00 
Soda nitrate, per net ton, bulk, ex-vessel Expeller *$1.90@ 2.00 
Atlantic and Gulf ports.............0ee00. 51.00 
Nb POLE 5 ccaceinwens sen cncacanes 54.50 Gelatine and Glue Stocks 
Fertilizer tankage, ground, 10% ammonia, Per ewt. 
PO aaa nominal Calf trimmings (limed)............... $2.50@2.75n 
Feeding tankage, unground, 10-12% ammonia, Hide trimmings (green, salted) --» 1.35@1.40 
bulk, per unit of ammonia................ 9.00 Sinews and pizzles (green, salted)..... 1.35@1.40 
Per ton 
Phosphates Cattle jaws, skulls and knuckles............ 60.00 
Bone meal, steam, 3 and 50 bags, Pig skin scraps and trim, per Ib.........5%@54%n 
0 een 0c6esn0s cesccccsced $60.00 
Bone meal, raw, 444% and 50% in bags, Animal Hair 
per ton, f.0.b. WOrKS..........00eeeeeeeees 65.00 Winter coil dried, per ton.......... 
Superphosphate, bulk, f.o.b. Baltimore, Summer coil dried, per ton 
SET LS Pep ceeccecoccsscececeness .76 Gee DUSSUD cece nc cbvereccsccsesecsons 
Winter processed, gray, Ib.... 
Dry Rendered Tankage Summer processed, gray, Ib 
40/50% protein, unground, 
Ee HNO: ccc cc nccvcccetccencccoees $1.90 *Quoted Delivered basis 
plant; fancy was 8'%c nominal; choice, GREASE OILS: A steady market was 


8%c nominal; prime, 8%c nominal; spe- 
cial, 8c; No. 1, 7%c nominal; No. 3, 7%c 
nominal, and No. 2, 6%c nominal. 

GREASES: A continued weak under- 
tone was in evidence in the market this 
week and a few grades were 4 to ec 
below last week. Choice white grease 
was quoted Thursday at 8%c nominal; 
A-white, 8¢ nominal; B-white, 7%c 
nominal; yellow, 7%c; house, 7c nomi- 
nal; brown, 5%c nominal, 
25 f.f.a., 6c nominal. 





GRIND YOUR BY-PRODUCTS | 
The Profitable 
Gruendler Way | 






CRUSHER aed PULVERIZER CO. 


2915-17 North Market St., 


ST. LOUIS (6), MO. 


and brown, 


reported this week with all prices un- 
changed from the previous period. The 
trade again indicated good interest. No. 
1 lard oil was quoted at 15c, l.c.l. in 
drums, f.o.b. Chicago. Prime burning 
oil was 17%c and acidless tallow 14%c. 

NEATSFOOT OILS: The market on 
all grades was in a good position with 
no change in prices reported. Pure 
neatsfoot oil was quoted Thursday at 
28¢c, in drums, lL.c.l., f.o.b. Chicago, and 
20-degree at 34c. 

















Let Us Have Your Offerings of 
BEEF © PROVISIONS © HIDES © SKINS 
TALLOW ¢ GREASE © TANKAGE 


ACKING HOUSE BY-PRODUCTS CO. 


110 N. Franklin St. 
Phone: DE arborn 2-7250 


NICK BEUCHER, JR. 


Phone or wire 


BROKERS 
Chicago 6, Illinois 
Teletype: CG 1469 
JOHN LINDQUIST 
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VEGETABLE OILS 


Thursday, January 27, 1949 











The market on crude vegetable oils 
was relatively thin this week with only 
spotty and light trading reported from 
several quarters. With demand some- 
what curtailed in recent weeks, and in 
view of the current large inventories 
unsold, reports of increasing pressure 
from vegetable oils interests for in- 
creased allocations for export attracted 
the attention of the trade during the 
latter part of this week. Buyers have 
been buying only current requirements 
on a hand-to-mouth basis, reflecting the 
fact that supplies are abundant. 

SOYBEAN OIL: The market eased 
again during the first few days of the 
week and buyers lowered their bids to 
13%ec by midweek, followingg earlier 
sales of spot at 13%c. Product for ship- 
ment in January was pegged at 13%c, 
with January forward at 13% to 13%c. 
A little product was sold for March de- 
livery at 13%c. The closing quotation 
Thursday was 13%c paid, down ‘%c. 

CORN OIL: Movement of product 
was practically nil during the week 
with the last trades reported early this 
week at 15c. A mixed situation pre- 
vailed and buyers and sellers were un- 
able to negotiate. At midweek, spot 
shipment was quoted at 15¢ bid and 
15%c asked. At the close Thursday, the 
market was 15c paid and bid, down \%c. 

COCONUT OIL: Trading in the mar- 


ket for January was reported at 14%c 
early this week and 15c was asked for 
spot delivery. It was felt by the trade 
by midweek, that product could be pro- 
cured at about 14%c. The closing quo- 
tation Thursday was 15c asked, un- 
changed from last week. 

PEANUT OIL: A nominal market 
was reported with no trading in evi- 
dence from any quarter. The last re- 
ported sale was made on the basis of 
17%c, f.o.b. mills, unchanged. 

COTTONSEED OIL: Trading in the 
crude market was comparatively light 
during the current week and quotations 
were mixed. Offerings were fairly lib- 
eral and buyers were inclined to lower 
the bid prices by midweek. Trading was 
spotty and buyers’ interest was limited 
to meeting current needs. Prices dipped 
about %c from the quotations early 
this week, and at the close on Thurs- 





VEGETABLE OILS 


Crude cottonseed oil, carlots, f.o.b. mills 
Valley e -14b@144,ax 
PEORES 0 ccsvctcccccasciecccesiose 14b@ 144,ax 
Texas .13%b@ l4ax 


Soybean oil, in tanks, f.0.b. mills, 

Midwest sedé0edes . 13% vd 
Corn oil, in tanks, f.o ‘b. mills. ee lipd@b 
Coconut oil, Pacific Coast...... : , lax 
Peanut oil, f.o.b. Southern points. ° 15n 
Cottonseed foots 

Midwest and West Coast. 1%@2*y 

BASE . cccccccvescncseerecsccessosess -1%@2% 

OLEOMARGARINE 
Prices f.o.b. Chgo. 
White domestic, vegetable................00.. Bl 
White animal fat.........66.cceece cn ceeeeene 31 
Milk churned pastry. ....... 6.660 cceecesune 31 


Water churned pastry.............. 


day, Valley and Southeast were quoted 
at 14c nominal, and Texas at 14c paid. 


The N. Y. futures market quotations 


for the five-day period were: 


Dec. (49). 
Jan. (50). 


Open 


*16.10 
*16.10 


High 
17.45 


17. 


38 


17.25 
16.90 


16 


35 


Total sales: 56 contracts 


Mar. . 
May. 
July . 
Sept 

OOe. ces 
Dev. (49). 
Jan. (50) 


Total sales: 101 contracts 
TUESDAY, JANUARY 25, 


Mar 
May 
July 
Sept 
Oct 
Dec. (49). 
Jan, (50) 


Total sales: 149 contracts. 


MONDAY, JANUARY 24, 


- 917.25 
*17.25 
.*17.10 
*16.25 
.*16.35 
16.00 
+16.00 


16.98 
17.00 
17.00 
. 16.00 


...*16.30 


.. 416.00 
416.00 


17.05 
17.00 
17.00 


16. 


6.15 


SATURDAY, JANUARY 232, 


Low 

17.15 
17.11 
17.05 
16.65 
16.35 


17.07 
17.05 
17.10 


16.80 
16.77 
16.75 


16.15 


1949 

Close Pr. cl, 

17.25 17.48 

17.21 17.40 
17.10 =17.85 
*16.50 16.70 
*16.35 16.55 
*16.00 16.25 
*16.00 16.25 
1949 

17.15 17.25 

17.12 17.31 
*17.04 17.10 
*16.25 16.50 
*16.35 16.35 
+16.00 16.00 
*16.00 16.00 
1949 

16.87 17.15 

16.82 17.12 

16.76 17.04 
*16.00 16.25 
*16.00 16.35 
16.00 16.00 
116.00 16.00 


WEDNESDAY, JANUARY 26, 1949 
16.94 
16.90 
16.75 


Aer 


May 
July 
Sept 
Oct . 
Dee (49) 
Jan. (50) 


Total dales 


se 
May 
July 
Sept 
Oct 
Dec, (49) 
Jan. (50) 


Total sales: 213 contracts 


*Bid 


16.85 
.. 16.80 
.*16.71 
*16.50 
. 16.10 
16.00 
+16.00 


*16.50 


*15.00 
..*15.00 


tNominal. 


16 


219 contracts 


THURSDAY, JANUARY 27, 1949 


17.07 
17.038 
16.90 


o* 
“ 


16.62 
16.58 
16.47 


16,10 


16.53 
16.50 
16.40 


16.63 16.87 


16.59 16,82 
16.47 16.76 
*15.75 16.00 
*15.75 16.00 
*15.25 16.00 
*15.00 16.00 


17.07 








Piqua 


The New 


FRENCH 
CURB PRESS 


Will Give You | 


MORE GREASE | 

PURER GREASE | 
LESS REWORKING 

GREATER CLEANLINESS ~ 


We invite your inquiries 


The French Oil Mill 
Machinery Company 





Ohio | 











ond other 


STEDMAN 
2-stace GRINDERS 


for CRACKLINGS, BONES 
DRIED BLOOD TANKNAGE 


to desired fineness in one op- 
eration. Cut grinding costs, 
more uniform grinding, 


Paci 
to 20,000 +> hourly. Write for 
catalog No. 


Grind cracklings, 
tankage, bones, etc. 


N’S FOUNDRY & MACHINE WORKS 


4504 INDIANA AVE., AURORA, 


INDIANA, U. S. A. 
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ADLER 
Stockinette 


quality made for over 80 years 











THE ADLER COMPANY, CINCINNATI 14, OHIO 


























Cut Down Costs — Add to Your Profits 
with the 


KOCH ELECTRIC SMOKEHOUSE 


“The smartest equipment buy I've ever made!” That's what dozens 
of meat processors are saying about the new KOCH Insulated Electric 
Smokehouse. It not only produces hams, bacon, sausage and other meat 
products of exceptional flavor, but also operates at an amazingly low 
cost. 

Yes, by actual test, this KOCH Electric Smokehouse will process a 
full batch of hams—up to 500 pounds—at a cost of less than $1.80 
for electricity. This is based on a rate of 3c per kilowatt hour, yet 
power rates in many regions are substantially less! 


Why This Smokehouse Operates for Less 


KOCH achieves this surprising economy of operation through all-steel con- 
struction, plus heavy insulation of corrugated asbestos and accurate thermostatic 
control. Sawdust is charged through the lower door and is held in a pan just 
above the heating elements. Separate drip pans are below the meats. Grease 
cannot drip on the sawdust or heating elements! 

The Smokehouse is simple to install, easy to keep clean. And it is guaranteed ex- 
plosion-proof! Automatically maintaining temperatures up to 185° or higher, it 
can be used for tendering, as well as smoking, if desired. 

For large packers who have built-in smokehouses, this unit will be found 
ideal for laboratory or test purposes. Exact temperatures can be maintained 
without supervision and small batches can be smoked as efficiently as capacity 
loads. Complete specifications on request. 

No. 1099 All Steel Insulated Electric Smokeh 4’ wide x $375 
3’ deep x 8’ high—capacity 500 Ibs. of hams or bacon... .. . 
Net Cash f.o.b. Kansas City 





Co. 








MORE OF THE THINGS 
YOU WANT in a ROTARY PUMP 





IKING... 


Gives You These Features: 
Self priming—Steady and even discharge. 

2: Proved simplicity—Only 2 moving parts 
..a “gear within a gear” 

3. Slow speed—Long, dependable service. 

4. Built to handle the liquid being pumped 
—No compromise construction. 

S. Complete control of manufacture—From 
factory-owned and operated foundries to 
final assembly. 


Send for Bulletin 47 SS today—It will be sent promptly. 








Pump Company 


Cedar Falls, lowa 





THE WM. SCHLUDERBERG —T. J. KURDLE CO. 


PRODUCERS OF 





MEATS OF UNMATCHED QUALITY 


MAIN OFFICE AND PLANT 

3800-4000 E. BALTIMORE ST. BALTIMORE, a 
WASHINGTON, D.C. RICHMOND 

458 - 11 st. $ ~ 22 NORTH TH x 


NEW YORK ROANOKE, VA. 
408 ie st: 317 E. CAMPBELL AVE. 








| KELIN'S 
ORIGINAL PHILADELPHIA SCRAPPLE 
HAMS + BACON «+ LARD «+ DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 


4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA. 
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HIDES AND SKINS 





Chicago 


PACKER HIDES: The packer hide 
market developed a weak trend in the 
course of the week, which was followed 
by fairly liberal offerings, with most 
selections reported having sold at lower 
price levels. Heavy hides of January 
salting suffered most, as buyers bids at 
lower levels seemed to stimulate offer- 
ings, which were readily picked up, ac- 
cording to the trade. Light and mixed 
heavy and light native steers dipped 1% 
to 2c, which were quotable by the week- 
end at 24%@26%c. Ex-light natives 
were quotable at 30c nominal, down 2c. 
Butt brands, Colorados, moved down 2c, 
while heavy Texas sold at 24c, down Ic. 
Heavy native cows moved at 23%@ 
24%c, down 1%@2c, with light native 
cows off.% to 1c. Branded cows sold 2 
to 2%c down, at 22%@23c, by the 
weekend. 


Reports by the trade indicated that in 
excess of 100,000 hides were sold by 
Thursday night of this week, with butt 
branded steers and branded cows pre- 
dominating in the overall selling. Ex- 
light native steers, ex-light and light 
Texas steers were not reported in the 
week’s sales, as offerings were reported- 
ly withheld from the market, due to the 
well sold up position of packers. 


A total of 12,000 native steers was re- 
ported sold. One packer early in the 
week sold 1,400 January light native 
steers at 26%c: f.o.b. St. Louis. An- 
other packer sold 1,500 January light 
native steers at 26%c, basis Chicago. 
An outside packer was reported later 
to have sold a car of mixed light and 
heavy native steers at 25%c, Chicago 
basis. Another sale involved a total of 
5,000 heavy native steers from several 
points, December-January salting, at 
25%ec, basis Chicago. About midweek 
the Association sold 3,000 of the same 
description at 24%c, Chicago basis. 


Branded steers and Colorados moved 
in a moderate way during the week. 
Late last week one outside packer sold 
1,250 branded steers at 24c, Chicago 
basis. Early this week the Association 
sold a total of 4,300 branded steers at 


23%c Chicago basis. Later one packer 
sold 2,500 of the same description at 
23c, basis Chicago. About midweek an- 
other packer sold 1,000 butt brands, 
January takeoff, at 23c, Chicago basis. 
At about the end of the week, another 
packer sold 1,600 river point branded 
steers, January salting, at 23c, basis 
Chicago. Late last weekend an outside 
packer sold 2,500 Colorados at 23%c, 
Chicago basis. Early this week a local 
packer sold 5,100 of the same descrip- 
tion at 22%c, January salting, Chicago 
basis. About midweek another packer 
sold 2,000 Colorados, January takeoff, 
at 22%c Chicago basis. Texas steers 
were sold in a small way, with one 
packer reporting having sold 1,400 heavy 
weights, December-January salting, at 
24c, Chicago basis. Another packer sold 
1,800 heavy Texas steers at 24c, Chicago 
basis. Another sale involving 1,200 of 
the same description sold at 24c, basis 
Chicago. Late this week one packer sold 
1,200 January heavy Texas steers at 
23%c, f.o.b. Fort Worth. 


Native cows were also reported hav- 
ing moved in a moderate way, with one 
packer moving 5,000 light native cows 
late last Friday, origin Sioux City at 
28%éc, and St. Paul at 28%c, basis Chi- 
cago, all December and January takeoff. 
Early this week, another packer sold 
2,200 January light native cows at 
29%c, f.o.b. Fort Worth and Oklahoma 
City. An outside packer was reported 
to have sold 1,800 of the same descrip- 
tion, January salting, at 27%c, Chicago 
basis. One packer sold 1,600 heavy 
native cows, January salting, river 
points at 23%c, basis Chicago. Late 
this week another packer sold 2,200 of 
the same description, origin St, Paul, 
at 24%c, Chicago. 

The sale of branded cow hides was 
relatively large during the week. Early 
this week one packer sold some De- 
cember and January hides at 23%c, 
Chicago, origin river points. The Asso- 
ciation sold 1,500 January’s at 24c, Chi- 
cago. Later another packer sold 4,600 
January at 23%c, Chicago. Another 
sale involved 13,000 northern point 
branded cows, December-January take- 


off, at 23%c, Chicago. About midweek, 
one packer sold 12,000 December and 
January at 23%c, from various ship- 
ping points, basis Chicago. Later, one 
packer was reported to have sold 7,600 
branded cows at 22%c, Chicago. An- 
other packer about the same time sold 
1,500 River point, January’s at 22%c, 
basis Chicago. 


The packer bull market was quiet 
this week. No indicated offerings or 
sales were reported from any quarter. 
Native packer bulls Thursday were 
16%c, nominal, with brands Ic less. 


OUTSIDE SMALL PACKER: Fol- 
lowing the declines in the packer hide 
market this week a confused situation 
developed in the small outside packer 
hide market, which restricted sales to a 
large degree, according to the trade. 
It was reported that a few offerings 
on light weight, selected and trimmed 
hides of 38/42 lb. weights were avail- 
able at 24% to 25%c, but unsold. 
Heavier weight hides, 48/52 lbs., were 
in the market at about 22%c. The quot- 
able price on all weights, native steer 
and cow hides, was reported at 22%@ 
23%c nominal. Country hides apparent- 
ly suffered in like manner, with the 
quotable prices at 18@21c, nominal. 


PACIFIC COAST: The market on 
west coast hides also felt the brunt of 
the declines during the week. There 
were unconfirmed reports that some 
sales were negotiated on the basis of 
20%c for steer and cow hides, flat. One 
sale of 7,500 west coast hides was re- 
ported on the basis of 21c flat, for both 
steer and cow hides, f.o.b. shipping 
points. 


PACKER CALF AND KIPS: A 
steady market was maintained through- 
out the current week, with a few sales 
reported from several quarters at un- 
changed price levels. Late last Friday, 
one packer sold a total of 11,000 St. 
Louis all weight calfskins at 57%c; 
5,000 St. Paul heavy northern native 
calfskins at 69%c, trimmed basis, and 
7,500 light northern native calfskins 
and 7,500 Milwaukee all weight, heavy 
and light, northern native calfskins, all 
on a trimmed basis, at 69%c. Late this 
week one packer was reported to have 
sold 20,000 northern native calfskins, 
heavy and light weight mixed at 69%c, 
trimmed, from several shipping points. 














SAVE STEAM, POWER, LABOR 
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labor 
lowering the cost of 


reduced to small, uniform pieces that readily 
Greatly reduced cooking time saves steam, 
. Increases the capacity of the melters. If you are interested 


MsM HOG 
REDUCES COOKING 
TIME .. . LOWERS 
RENDERING COSTS 





M & M HOG. There's Builders of Machinery Since 1854 
@ size and type to meet 1001-51 S. WATER ST., SAGINAW, MICH. 
your need. Write today! 


MITTS & MERRILL 
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@ Are you using the right 
grade, the right grain, the 
right amount of salt? 
Does it meet your needs 
100%? If you're not sure, 
Pa we'll gladly give you the 


DIAMOND CRYSTAL SALT 


NEVER TAKE 


SALT FOR GRANTED! 





answers based on your in- 
dividual requirements. 
Absolutely no obligation, 
of course. Simply write 
the Director, Technical 
Service Dept. IY-11. 
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The kipskin market was dormant this 
week, with no trading reported from 
any quarter. Steady and unchanged 
prices prevailed with the last quotable 
prices. Northern native kips are quoted 
at 40c nominal; southern native kips at 
37 %2¢, with brands quotable at 2%c less. 

The packer slunk market was also 
dull, with trading at a standstill. Pack- 
ers have little to offer and are well sold- 
up. Regular slunks are quotable nomi- 
nally at $3.45@3.50 each, with the hair- 
less, 16-in. and up, at $1.25 each, 
nominal. 

SHEEPSKINS: The market was very 
quiet, with only a little trading reported. 
No. 1 shearlings were again quoted at 
$2.00@2.50 each; No. 2 shearlings at 
$1.75@1.80 each, nominal, and No. 3 
shearlings at $1.30@1.40 each, also 
nominal. Fall clips were reported quot- 


WEEK'S CLOSING MARKETS 









FRIDAY'S CLOSINGS 


Provisions 
The live hog top at Chicago was 
$22.25; the average, $19.90. Provision 
prices were: Under 12 pork loins, 40@ 
41; 10/14 green skinned hams, 484%@ 





able at $2.50@3.50 each. One packer 
reported a small quantity of fall clips 
at $3.00 each. Another packer reported 
moving a car early this week of No. 1 
shearlings within the quoted range. 
Sales on No. 2’s and No. 3’s were at a 
standstill, due to the very small in- 
ventory at all points. 











INCREASE 


your sausage 


SALES 


Use Wilsous 


Fine 











Give your sausages new sales appeal with Wilson’s 
graded uniform natural casings. Place your order 
for casings with your Wilson salesman today! 


General Offices: 4100 South Ashland Ave., Chicago 9, Illinois 














ALL STAINLESS STEEL 
DRY CURING BACON BOX 


With corrugated stainless steel cover and 
self-clamping handles. 
—simply close the lid, adjust, and lower the 
handles. 
struction throughout. EASY TO CLEAN. Modern 
and efficient. 


GEORGE LEISENHEIMER CO. 


No jack or pin needed 
Rounded corners and sanitary con- 


Saves time. Inquiries invited. 


= 2: ¢ 


ers of E 











984 Grand Street . 


for the Meat Industries Since 1926 
Brooklyn 6, New York 























The 


50%; Boston butts, 354%; 16/down pork 
shoulders, 3244; 3/down spareribs, 
3012@31%; 8/12 fat backs, 11n; regu- 
lar pork trimmings, 18@18%; 18/20 
DS bellies, 22; 4/6 green picnics, 32; 
8/up green picnics, 26%. P.S. loose lard 
was 13.124%n and P.S. lard in tierces, 
14.67 Yn. 


Cottonseed Oil 
The closing prices at New York were: 
Mar. 16.69; May 16.64-65; July 16.50; 
Sept. 15.80b, 16.50ax; Oct. 15.71-68; 


Dec. 15.00b; Jan. 15.00n. Sales were 225 
lots. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. week, 


Jan. 26, '49 Week 1948 
Nat. strs. . 244%4@26%, 26144,@28% @31 
Hvy. Tex. strs. @24 a2 @w, 
Hvy. butt - 
brnd'd strs... a3 Q@w a2, 
Hvy. Col. strs. @22% @24% a2 
Ex-light Tex. 
eer @26n @274n @3l\, 


Brnd'd cows. ..2244,@23 


Hvy. nat. cows.: 


24% @2514 
23144@ 24% 


2514 @ 26 


30% @311, 
30% @31 


Lt. nat. cows @2'on 2 @29% 32 @33 
Nat. bulls .. @ l64gn @ 18n @20 
Brnd'd bulls @l5ten @lin @i9 
Calfskins, Nor ab a65 80 @1.05 
Kips, Nor. nat @40n @4on an 
Kips, Nor. brnd @37\on @37%n @4i% 
Slunks, reg....3.45@3.50 3.45@3.50 @3 00 
Slunks, hris.... @1.25n @1.25n @1.2 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts 22% @23% 22%@26 28 @31 
Brnd'd all wts. 21% @2215 21%@25 27 @30 
Nat. bulls ....18 @13% 14 @14% 17 @I17% 
Brnd'd bulls...12 @ 1214 13 @13% 16 @16% 
Calfskins .....37 @40 37 @4 60 @6in 
Kips, nat 27 @2s8 27 @28 33 «@3h 
Slunks, reg... @2.25 @2.25 @3.00 
Slunks, hris.. ais @i5 1.10@1.20 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted selected, trimmed; all slunks quoted flat 


COUNTRY HIDES 


All-weights ....18 @21 19 @21 2 @26 
DEE suwccsect 1l @l12 ll @i2 14 @15 
Calfskins .....25 @27 23 @27 4 @4t5 
Kipskins --20 @22 20 @22 28 @30 


All country 
med basis. 


hides and skins quoted on flat trim 


SHEEPSKINS, ETC. 


Pkr. shearlgs..2.00@2.50 2.00@2.50 @2.90 
Dry pelts ..... 27 @28 27 @28 27 @28 
Horsehides .9.50@ 10.00 9.50@10.00 9.75@ 10.50 


N. Y. HIDE FUTURES 


MONDAY, JANUARY 24, 1949 





Open High Low Close 
3 25 25.50 24.65 24.65 
: 22.89 22.40 22.30b 
Se x 21.50 21.40 21.300 
Dec 20.75b 20.50b 


Closing 70 to 82 points lower: sales 68 lots 


TUESDAY, JANUARY 25, 1949 





24.85 24.45 24.70 
22.40 22.15 22.22b 
21.55 21.20 21.20b 

20.60b 


Sb 
Cc losing 10 points up to 10 dow n; sales 83 lots 


WEDNESDAY, JANUARY 26, 1949 


Wat. wicsuosen 24.80 24.20 24.20 
June 22.30 22.00 22.05 
Sr 21.30 21.10 21.10b 
Dec 29.60 20.40 20.30b 





Closing 10 to 50 points lower; sales 88 lots 


THURSDAY, JANUARY 27, 1949 
Mar 


23.80 24.05 23.80 23.96 
DD cence 21.80b 22.00 21.76 22.05b 
Sept. cocvcmnen 21.15 20.95 21.15b 
I on anal 20.10b 20.40 20.40 20.30b 


Closing 25 points lower to 5 higher: sales 125 lots 


FRIDAY, JANUARY 28, 1949 





BP. di socaet 24.05 23.96 
June 22.35 22.20 
Sis sacane 20.45 20.45 
-—— 





20.36 20.45. 
Closing LR 2 points lower to 20 higher: ‘sales 30 oy 
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in name... 


high grade in fact! 





OF TOP INTEREST— 


To Every Sausage Manufacturer 
a) 






*pat- u.> 


Declares a 
Ay ‘eo \ + s/ #> 
"BONUS! 4 


“ 5 i | 


That's right — 




















THE E. KAHN’SSONSCoO. 


CINCINNATI, OHIO 


“AMERICAN BEAUTY” 
HAMS AND BACON 
Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 


Offices 
BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND—C. J. Osborne, 3919 Elmwood Road, Cleveland Heights 
H. G. Metzger, 10820 Park Heights Avenue 
DETROIT—J. H. Rice, 1786 Allard, Grosse Pointe Woods 
W YORK 14—Herbert Ohl, 441 W. 13th St. 
PHILADELPHIA 23—Earl McAdams, 701 Callowhill St. 
PITTS en 4% Toth, 229 Lavina Avenue 
Ross. Box 628, Imperial, Pa. 
WASHINGTON ja enn P. Lee, 515 1ith St.. S.W 




















HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


e WILLIAM G. JOYCE, Boston, Mass. 


© F. C. ROGERS CO., Philadelphia, Pa. 


© A. L. THOMAS, Washington, D. C. 


BEEF-VEAL-PORK- LAMB 


HUNTERIZED SMOKED AND CANNED HAM 
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a bonus in profitable savings 


ee ee ee te J& a 


@ A 10% savings in cost of artificial casings 
@ A savings of string for each first casing tie 
e A savings in cost of stockinettes 

e A savings in production time 


Here's why. 
Fastie machine applied metal closures 
— Increase stuffing capacity 10% 


— Eliminate string first ties 


— Eliminate need of stockinettes 


— Speed up casing ties 100% and 


FASTIE ASSURES STRAIGHT HANGS 


Add up the savings and you'll find 
that the material used in the FASTIE 
method is completely absorbed by 
these savings — that FASTIE FAST- 
ENERS literally cost nothing. There's 
other advantages too we'd like to 
tell you about—better appearance of 
sausages—less chance of breakage 
from the smoke stick—ease of ma- 
chine operation, etc. 





Contact us for the complete story. 


HERCULES FASTENERS, INC. 


1140-1146 EAST JERSEY STREET 
ELIZABETH 4, NEW JERSEY 


THE GRIFFITH LABORATORIES 
(Mexico, South America, West indies Distributor) 








C. A. Pemberton & Co., Lid., 187-189 Church St., 
Toronto, Canada (Canadian Distributor) 
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LIVESTOCK MARKETS occ, eon 





SLAUGHTER BY STATIONS 


‘Livestock slaughter under federal in- 
spection during 1948 by stations was 
reported by the USDA as follows: 


Sheep 
and 
Cattle Calves Hogs Lambs 

NORTH ATLANTIC 

New York, Newark, 

Jersey 

City .... °881,504 515,923 1,633,182 1,864,962 
Baltimore, 

Phila... 289,854 98,242 1,132,165 84,228 
NORTH CENTRAL 
Cinti., Cleve., 

Indpls... 679,160 219,085 2,640,284 477,919 


go, 
Elburn .. 1,149,714 544,065 3,715,206 990,631 
-Wis. 
Group’ .. 1,110,463 1,216,666 4,376,802 591,590 
) i 


Area’ ... 744,940 531,702 3,565,137 820,129 
Sioux City 395,671 17,030 1,227,730 401,379 
Omaha ... 803,362 58,146 2,111,274 855,585 
Kansas City 812,704 241,431 1,841,637 967,701 
Iowa & So. 

Minn.* .. 688,984 273,051 7,543,039 1,432,402 
SOUTH- 

BAST* .. 317,530 202,038 873,799 205 
Ss. CENTRAL 

WEST® . 1,210,783 491,058 2,753,687 2,140,656 
ROCKY MOUN- 

TAIN* .. 343,388 29,070 554,026 881,146 
PACIFIC* 773,741 206,223 1,291,194 1,533,234 
Total 32 

centers... 9,651,798 4,643,730 35,259,162 13,041,767 
All other 


stations. 3,341,957 2,262,998 12,355,576 2,301,203 
Grand total, 

1948 ....12,993,755 6,906,728 47,614,738 15,342,970 
SD BOOE, oc rac's coe $05 co 06 26. 66.58 oF 66.20 be 
1947 ....15,523,959 7,933,437 49,115,511 16,666,507 
h-yr. av. 

(1943-47) 13,432,634 6,752,542 53,383,530 20,604,436 

Other animals slaughtered during 1948: Horses, 
303,974; goats, 358,091; year 1947: Horses, 276,290; 
goats, 114,132. 

‘Includes St. Paul, 8. St. Paul, Newport, Minn., 
and Madison, Milwaukee, Green Bay, Wis. *Includes 
St. Louis National Stockyards, BEB. St. Louis, IIl., 
and St. Louis, Mo. Includes Cedar Rapids, Des 
Moines, Fort Dodge, Mason City, Marshalltown, 
Ottumwa, Storm Lake, Waterloo, Iowa, and Albert 
Lea, Austin, Minn, ‘Includes Birmingham, Dothan, 
Montgomery, Ala., Tallahassee, Fla., and Albany, 
Atlanta, Columbus, Moultrie, Thomasville, Tifton, 
Ga. "Includes 8S. St. Joseph, Mo., Wichita, Kans., 
Oklahoma City, Okla., and Ft. Worth, Texas. *In- 
eludes Denver, Colo., and Ogden, Salt Lake City, 
Utah. ‘Includes Los Angeles, Vernon, San Fran- 
cisco, San Jose, Sacramento, Vallejo, Calif. 


There is no substitute for knowing! 
Only when you know the market can 
you sell or buy intelligently. Subscribe 
to THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE. 


BRITAIN, URUGUAY SIGN 
BEEF-MUTTON CONTRACT 


The British and Uruguayan govern- 
ments have formally signed a contract 
providing for deliveries to the United 
Kingdom of 76,160,000 Ibs. of beef and 
mutton, specified as follows: Frozen 
beef, 47,040,000 lbs.; frozen lamb and 
mutton, 12,320,000 lbs.; edible offal, 5,- 
600,000 lbs., and canned beef and canned 
mutton, 11,200,000 lbs. The contract 
covers the period between February 18, 
1948 and February 17, 1949. Prices to be 
paid are equivalent to those which the 
United Kingdom is now paying to 
Argentina, according to the U. S. De- 
partment of Agriculture. In addition to 
the agreed prices, the British are also 
to give a lump sum payment of 555,362 
pounds sterling ($2,238,109). 


Meat exports from Uruguay for the 


first nine months of 1948 totaled 113,- 
217,200 lbs., compared with 59,680,700 
lbs. for the same period of 1947. Nearly 
two-thirds of the 1948 exports have been 
frozen beef compared with less than 
one-fourth in 1947. In the nine months 
ending September, 1948, 30 per cent of 
the frozen beef exports, 34 per cent of 
the frozen mutton and 24 per cent of the 
canned beef went to the United King- 
dom. The United States was the prin- 
cipal destination of canned beef, taking 
about 15,000,000 lbs. or 52 per cent. 


LIVESTOCK CAR LOADINGS 


A total of 12,405 cars was loaded with 
livestock during the week ended Janu- 
ary 15, 1949, according to the Asso- 
ciation of American Railroads. This 
was a decrease of 214 cars from the 
week in 1948 and 5-666 cars from 1947. 








NATIONAL LIVESTOCK LOSS PREVENTION BOARD EXHIBIT 


This full scale model showing livestock shipment from producer to packer was seen by 
th ds of people who attended the International Livestock Exposition in Chicago and 
the National Western Stock Show in Denver. “Do’s” and “Dont’s” were displayed. 








KEM the vital link 


between you and profitable 
livestock buying / 


* 


Conveniently located 


CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 

FT. WAYNE, IND. 
INDIANAPOLIS, IND. 


JONESBORO, ARK. 


LAFAYETTE, IND. 
LOUISVILLE, KY. 
MONTGOMERY, ALA. 


KENNETT-MURRAY 


ves TrOoce sur 











Order Buyer of Live Stock 
L. H. MeMURRAY, inc. 


INDIANAPOLIS, INDIANA 
Telephone: Franklin 2927 








WG Stavics 


NASHVILLE, TENN. 1 
OMAHA, NEBRASKA 
SIOUX CITY, IOWA 
SIOUX FALLS, S.D. 
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Livestock prices at five western markets on Wednesday, 
January 26, 1949, reported by the Production & Marketing H L SPARKS AND COMPANY 
TL 44 Administration: Seles 
HOGS: (Quotations based on 
ial hard hogs) St. L. Natl. Yds. Chicago Kansas City Omaha St. Paul 
BARROWS AND GILTS 
113,- tiood and Choice: 
120-140 Ibs.. a fd ee a hoe 
700 140-160 Ibs... . 7 
arly 160-180 Ibs...... 21. 
180-200 Ibs...... 21.2 19. 
been 200-220 Ibs 19.50-20.50 . u . 
han 220-240 Ibs 19.50-20.50 If it's hogs you want we can furnish a single deck 
th 240-270 Ibs 19.00-19.75 ¢ . 
nths 270-300 Ibs ' ‘75-19.75 18.50-19.25 or a train load. We sell stock pigs. 
t of 300-330 Ibs... . .75-18. 5-19. 18.50-19.00 18.25-19.00 
t of 330-360 Ibs. 18.00-19.00 17.50-18.00 18.50-19.00 18.25-18.75 17.50-18.25 PURCHASING AGENTS FOR ALL CLASSES OF o> 
' Medium: 
ithe 160-220 Ibs...... 19.00-21.25 19.00-20.50 19.75-20.50 18.50-20,00 NATIONAL STOCK YARDS, ill, PHONE amt oc a Bade 
ing- e 
1s sows BUSHNELL, ILL., AND OTHER POINTS 
rin- Good and Choice 
cing 270-300 Ibs...... 18.25-18.50 17.75-18.00 
300-330 Ibs...... 18.25-18.50 17.50-18.00 
330-360 Ibs...... 17.75-18.50 17.50-17.75 
360-400 Ibs. 16.75-18.00 17.25-17.75 SOUTHEASTERN ORDER BUYERS 
Good: 
} 400-450 Ibs. 16.25-17.50 17.00-17.50  17.00-17.25 
s 450-550 Ibs. 15.50-16.75 16.75-17.25 16.50-17.00 223 EXCHANGE BUILDING 
vith Medium BouRBON STocK YARDS 
nu- 250-550 Ibs. . 14.50-17.75 15.00-17.00 16.00-17.25  16.50-17.25 
380- PIGS (Slaughter) LOUISVILLE 6, KENTUCKY 
This Medium and Good 
the 90-120 Ibs... 17.00-19.75 17,00-20.00 OFFICE TELEPHONE JACKSON 6492 
947. SLAUGHTER CATTLE, VEALERS AND CALVES: 
STEERS, Choice 
' ‘ o _ g 4 
— 700- 900 Ibs..... 3 26.00-29.00 25.50-28.00 26.00-29.50 25.50-29.50 a Ss Zed , SOC40 j 7 
900-1100 Ibs.... 26.00-31.50 26.00-29.00 26.25-30.50 26.00-30.00 Far ermice aud Le he ada betel Y 
1100-1300 Ibs..... 25. 25.50-31.50 25.00-29.00 25.00-30.00 25.00-30.00 
1300-1500 Ibs..... 24.50-28.50 25.00-29.00 24.00-28.00 24.50-29.00 24.00-28.00 t N G Cc 
STEERS, Good: ° ° 40) 3-41) me Sloe 
700- 900 Ibs.. 22.50-25.50 23.00-26.00 22.50-26.00 22.75-26.00 24.00-25.50 - : ‘ 
900-1100 Ibs. . 22.50-25.50 23.00-26.00 22.50-26.00 22.50-26.00 23.50-26.00 CATTLE ORDER BUYERS 
1100-1300 Ibs..... 22.00-25.00 22.25-25.25 33. 00-26. ro 23.00-25.50 : 
1300-1500 Ibe. 22 00.24.50 2175.24.25 22.00-25.00 22.00-24.50 SIOUX CITY, IOWA e@ TELEPHONE: 8-4433 
STEERS, Medium: X ITY MARKE SINCE y 
700-1100 Ibs..... 20.50-22.50 20.50-23.00 19.50-22.50 19.50-22.50 20.50-24.00 
1100-1300 Ibs..... 20.00-22.00 20.50-23.00 19.50-22.00 19.50-22.00 20.00-23.00 
STEERS, Common: 
700-1100 Ibs..... 18.50-20.00 19.00-20.50 17.50-19.50 17.00-19.00 18.00-20.50 
HEIFERS, Choice: 
600- 800 Ibs 50-28.50 24.50-26.50 24.50-27.00 24.25-27.00 24.50-28.00 
800-1000 Ibs..... 25.00-28.50 24.50-27.00 24.25-27.00 24.00-27.00 24.50-28.00 zc A a £ 
HEIFERS, Good: 
600- 800 Ibs..... 22.00-25.50 22.00-24.50 22.00-24.50 22.50-24. 22.00-24.50 : 
he ” -” a) % ” 75-9. s, oo 9. fe 22. - 2. 5 ee 
800-1000 Ibs..... 21.50-25.00 22.00-24.50 21.75-24.50 22.00-24. 00-24.50 LIVESTOCK pont a ~-—ion £O., INC. 
HEIFERS, Medium: Pn 
500- 900 Ibs..... 19.00-22.00 20.00-22.00 19.00-22.00 18.00-22.50 20.00-22.00 427 Exchange Building * SOUTH ST. PAUL, MINNESOTA 
HEIFERS, Common 
500- 900 Ibs... 17.50-19.00 18.00-20.00 16.50-19.00 16,50-18.00 17.50-20.00 
COWS (All Weights) Wil . P ee C 
ee ae 18.50-19.00 17.50-19.00 17.50-18.50 17.50-18.50 17.50-18.50 | mington rovision ompany 
Medium ......... 17.50-18.50 16.75-17.50 16.50-17.50 16.50-17.50 16.50-17.50 
Cut. & com...... 15.50-17.50 14.75-16.75 14.75-16.50 14.75-16.50 15.00-16.50 Slaughterers of 
Canners ...... . 13.50-15.50 12.75-14.75 13.00-14.75 13.50-14.75 14.00-15.00 TTLE OGS - LAMBS VES 
BULLS (Yris. Excl.), All Weights: CA 2 H ¥ M - CAL 
Ae e Vxcl. 
by Beef, good ...... 21.25-21.75 19.50-20.50 20.50-21.00 20.00-21.50 20.00-22.00 TOWER BRAND MEATS 
Sausage, good ... 21.25-21.75 21.75-23.00 20.50-21.00 20.00-21.25 21.00-22.50 
ind Sausage, medium. 20.00-21.25 19.75-21.75 19.00-20.50 19.00-20.00 19.50-21.00 U. S. GOVERNMENT INSPECTION 
; Sausage, cut. & TO EI A 
ed. Gh ~ <sves ..» 17.00-20.00 16.00-19.75 16.00-19.00 16.00-19.00 16.50-19.50 WILMINGTON, D WARE 
— VEALERS (All Weights): 
Good & choice... 26.00-37.00 31.00-34.00 27.00-30.00 25.00-30.00 28.00-36.00 
Com. & med..... 20.00-26.00 24.00-31.00 22.00-27.00 18.00-25.00 20.00-28.00 
Cull, 75 Ibs. up.. 24.00-20.00 18.00-24.00 15.00-22.00 15.00-18.00 14.00-20.00 
CALVES (500 Ibs. down): 
Good & choice... 23.00-26.00 25.00-32.00 22.00-26.00 22.00-27.00 20.00-25.00 SINCE ririd 
Com. & med .. 19.00-23.00 17.00-25.00 18.00-22.00 17.00-22.00 18.00-20.00 
GUE shbadhvceves 13.00-19.00 15.00-17.00 13.00-18.00 15.00-17.00 15.00-18.00 S 
je . e 
iittala aan ean aaa THE H. H. MEYER PACKING CO. « CINCINNATI, O 
LAMBS 
Good & choice*.. 24.50-25.00 24.25-25.40 24.00-24.75 24.00-25.00 24.50-25.25 HAM ° BACON e LARD e SAUSAGE 
Med. & good*.... 22.50-24.25 22.00-24.00 22.00-23.75 22.25-23.75 21. 50.24.25 
Common ........ 18.50-22.25 18.00-21.75 19.75-21.75 19.25-22.00 18.00-21.25 
YRLG. WETHERS: 
is ccvcdcinve ssidaccnde “Séwtesrics seecesenie, seaegdaancd 
Gat Bee coc ion iiium nummn gum THE FOWLER CASING CO. LTD 
EWES:? ° ° 
Com. & med..... 7.50- 9.00 9.50-10.75  9.00-10.25 9.00-10.09 9.00-10.15 For 30 Yeors the Largest | t Distributors of 
Com. & med..... 9.75- 9.00 9.50-10.75 9.00-10.25 9.00-10.00 9.00-10.75 
*Quotations on wooled stock based on animals of current seasonal market weight QUALITY AMERICAN HOG CASINGS 
and wool growth, those on shorn stock on animals with No. 1 and 2 pelts. in Great Britain 
*Quotations on slaughter lambs and yearlings of good and choice grades and the 
mediam and good grades, and on ewes of good and choice a and the lots 8 MIDDLE ST., WEST SMITHFIELD, LONDON E C.1, ENGLAND 
averaging within the top half ofthe good and the top half of the medium grades 
respectively. (Cables: Effseoce, Londen) 
Quotations on shorn basis. 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers at 
principal centers for the week ending 
turday, January 22, 1949, as re- 
ported to the National Provisioner: 


CHICAGO 


Armour, 9,126 hogs; Swift, 5,037 
hogs; Wilson, 4,269 hogs; Agar, 10,892 
hogs: Shippers, 13,573 hogs; Others, 
25,563 hogs. 


Totals: 23,624 cattle; 2,056 calves; 
68,460 hogs; 15,392 sheep. 
KANSAS CITY 

Cattle Calves Hogs Sheep 

Armour ... 4,289 483 2,639 2,076 

-. 2,648 4 1,692 2,705 


Wilson ... 2,396 329 1,562 2'277 
LT Aviestie 3aa? Balt 


mF. .... 1,188 oes ene ve 
Others .... 8,469 3 5,084 1,859 

Totals ..22,061 2,306 13,706 14,006 

OMAHA 
Cattle & 
Calves Hogs Sheep 

Armour ..... 7,344 16,672 6,397 
Cudahy ..... 4,821 10,511 4,338 
Fae 4,168 7,968 5,378 
Wilson ...... 3,381 6.346 85 
Eagle ....... 108 dos 
Greater an 156 
Hoffman . 127 
Rothschild . 528 nat 
 tdscacee 105 14 
Kingan ...... 1,336 oa 
Merchants ... 29 
Others ....... tes 17,945 nae 

Totals ..... 22,108 59,456 16,970 

E. 8T. LOUIS 


Cattle Calves Hogs Sheep 
678 10,271 4,052 


3, 860 11,952 3,777 
Hunter ... 1,417 coe OOD 72 
MEL créves ne 2,011 
| eee 1,510 
Laciede... ... ++» 1,088 
Sieloff .... “oP oats 912 ése 
Others . 10,206 86 21,921 7,896 


Shippers .. 1,786 1,750 15,220 ‘486 
Totals 


..21,211 8,374 69,300 16,283 








8ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift ..... 3,552 655 10,403 13,150 
Armour ... 3, 200 7,359 5,242 
Others .... 3,856 80 6,712 2,550 
Totals ..11,339 935 24,474 20,942 


Does not include 75 cattle, 8,559 
hogs and 1,590 sheep bought direct. 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy ... 3,776 79 16,490 2,985 
Armour ... 3,583 33 19,498 5,171 


Swift ..... 2,828 43 9,309 2,670 
Others .... 437 


Shippers ..11,121 176 20,178 1,815 
Totals 





«21,745 331 65,475 12,641 


WICHITA 
Cattle Calves Hogs Sheep 
OCudahy ... 1,982 423 2,816 2,621 


Guggen- 

heim.... 425 
Dunn- 

Ostertag. 81 oes ame 
aes 133 wae 53 
Sunflower. . 12 — 31 
Pioneer ... Sas eee 
Bxeel ..... 672 er so aac 
Others .... 975 eee 759 27 


Totals .. 4,280 423 4,259 2,648 
OKLAHOMA CITY 

Cattle Calves Hogs Sheep 

Armour ... 2,773 157 1,206 211 


Wilson ... 2,707 258 11060 1,316 
Others .... 181 te Srey 


Totals .. 5.661 417 2,868 1,527 
Does not include 655 cattle, 560 


calves, 9, hogs and 938 sheep 
bought direct. 
CINCINNATI 

Cattle Calves Hogs Sheep 
Gall’s ..... ave oes 468 
Kahn's o 8s See “ae 
BOGE 2400 cee oma 750 o6 
Meyer . ee woe wee sa% 
Rehlachter. 286 91 eas 18 
National . 551 


Others .... 





4 eee 4 
: 2,794 806 12,122 650 
Totals .. 3,631 901 12,872 1,140 
Does not include 632 cattle bought 


direct. Market shipments for the week 
were 1,088 hogs and 566 sheep. 
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DENVER 
Cattle Calves Hogs Sheep 
Armour ... 988 113 6,184 1,105 
Swift ..... 1,124 70 4,228 2,165 
Cudahy ... 841 30 3,567 1,022 
Others .... 3,225 193 2,240 6,769 
Totals .. 6,178 406 16,219 11,061 
8ST. PAUL 
Cattle Calves Hogs Sheep 
Armour ... 4,829 2,902 18,760 3,078 


Bartusch .. ose See ens 
Cudahy ... 969 1,225 ooe 2,802 
Rifkin 823 22 . sae 
Superior .. 1,541 ass eee otbe 
Swift ..... 4,395 4,337 a 4,038 
Others .... 1,988 2,512 8,389 6,283 

Totals ..15,258 10, 998 56, 462 15,701 


FORT WORTH 
er Calves Hogs Sheep 


Armour ... 1,378 1,019 1,260 2,876 
Swift ..... 1,332 1,127 1,200 3,180 
Blue 

Bonnet... 504 29 447 
eee 640 24 277 a ae 
Rosenthal. 125 1 eée 112 


Totals .. 3,979 2,200 3,274 6,168 
TOTAL PACKER PURCHASES 






Week Cor. 
ended Prev. week, 
Jan. 22 week 1948 
Cattle ...... 161,070 167,513 155. 4 
Pe ssadnas 396,825 415,996 
Sheep ...... 134,479 125,217 143, ‘O11 


CORN BELT DIRECT 
TRADING 


(Reported by the Production & 
Marketing Administration.) 

Des Moines, Ia., January 
27.—Prices at the ten concen- 
tration yards and 11 packing 
plants in Iowa and Minnesota 
for Thursday were: 

Hogs, good to choice: 


ow. Se eee $18.50@20.00 

2 SE aee 19.25@20.50 

4 See . 18 0G 20.50 

200-360 Ib. ........... 17.25@19.25 
Sows: 

, & Serre $16.75@ 17.50 

GED-GED BD. ce ccccccess 14.25@16.50 


Receipts of hogs at Corn 
Belt markets for the week 
ended January 27 were: 


This Same day 


week last wk. 

estimated actual 
 Mivc.ccodsuea 50,000 55,500 
= 50,000 48,000 
RS Bile ove x nabuven 65,000 70,000 
ce er 70,000 50,000 
GO, Bi 600s cuvacwd 50,000 75,000 
SOR: Bescccesdinves 55,000 50,000 


CANADIAN KILL 


Inspected slaughter in Can- 
ada, week ended January 15, 
1949: 


Week Ended Same Week 
Jan. 15 Last Year 





CATTLE 
Western Canada. .16,811 20,587 
Eastern Canada. .14,968 15,443 
a eee ae 31,774 36,030 
HOGS 
Western Canada. .42,574 73,800 
Eastern Canada, .48,631 69,233 
Meta © 0.002 ceace 91,205 143,033 
SHEEP 
Western fam... 3,702 6,611 
Eastern Canada.. 5,403 8,807 
Matal .ccccsces 9,105 15,418 





PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ending January 20. 


Cattle Calves Hogs Sheep 
Los Angeles. .11,200 1,000 3,850 15 


No. Portland.. 3.400 300 2,365 1,000 
San Francisco. 2.050 50 «975 2,050 


SLAUGHTER 
REPORTS 


ecial reports to the NATIONAL 
PEDVISIONER, showing the number 
of livestock slaughtered at 13 centers 
for the week ended January 22, 1949. 


CATTLE 
Week Cor. 
ended Prev. week, 
Jan. 22 week 1948 


Chicagot ..... 23,624 21,986 22,520 
Kansas Cityt.. 24,367 23/429 18,795 
Omaha*t ..... 22,390 24,104 21,910 


East St. aut 9.219 7,916 9,112 


St. Josephf.. 10,657 11,545 10,041 
Sioux Cityt.... 10,418 11,132 11,655 
Wichita*t ... 4,280 5,110 2,479 
New York & 


Jersey Cityt. 6,890 7,172 17,545 
Okla. City*t... 7,293 7,817 5,402 


Cincinnati§ ... 5,426 5,379 6,789 
Denvert ...... 5,242 8,298 6,605 
St. Paws... 13,320 17,021 17,622 
Milwaukee .. 2,652 4,001 4,115 

Totals ...... iam 154,910 144,590 

HOGS 

Chicagot ..... 55,084 55,113 44,510 
Kansas Cityt.. 13,706 9,523 9,004 
Omahat ...... 62,761 59,052 40,573 


East St. Louist 32,159 29,820 26,656 
St. Josepht.... 26,585 29,587 
Sioux Cityf.... 42,279 49,273 29,157 
bag ohaee 4,259 4,031 2,566 
New York & 
Jersey Cityt. 33,294 









Okla. C ityt... 2,854 
Cincinnati§ ... 14'336 
Denvert ...... 21,425 
Pe WEE sctee 48,073 
Milwaukeet ... 6,083 

Totals ...... 377,804 520 284,503 
Chicagot 11,960 
Kansas Cityt.. 17,702 
Omahat ...... 5, 5% 14,746 
Bast St. Louist 7 901 9,263 6,629 
St. a . 16,982 14,482 18,163 
Sioux Cityft.... 10,375 8,985 9,871 
Wichitat ..... 2,648 2,142 2,370 


New York 
Jersey Cityt. 40,215 





Okla. Cityt.... 2,465 

Cincinnati§ ... 1,146 

Denver ...... 15,820 r 

St. Pawlg ..... 9,418 8,528 6. 300 

Milwaukeef ... 391 1,119 1,068 
Totals ...s0% 154,416 149,112 149,812 


*Cattle and calves. 

+Federally inspected slaughter, in- 
eluding directs. 

tStockyards sales for local slaugh- 
ter. 


§Stockyards receipts for local 
slaughter, including directs. 


LIVESTOCK PRICES 
AT LOS ANGELES 
Prices at Los Angeles, 
Calif., on January 27: 
‘ATTLE: 


Steers, med. & gd..... oF 00@ 20.00 

Heifers, com. & med... 17.00@21.00 

Cows, med. & gd...... 16.00@16.75 

Cows, cut. & com..... 18.25@15.75 

Cows, can. & cut...... 13.00@15.00 

Sausage bulls, 

OE. B GE. cecccsces 21.00@23.25 

CALVES: 

Vealers, med. & ch. . .$26.00@ 30.00 

MOG. B GG. cccccvcccce 23.00@ 25.00 
HOGS: 

Med. to ch., 190-240. . .$20.00@22.00 

BOG 0 060cbdtessvsdcce 16.50 only 


BALTIMORE LIVESTOCK 


Prices at Baltimore, Md., 
on January 27: 





CATTLE: 
Steers, med. & gd... . .$21.50@23.85 
Steers, com. ...... . 20.00 only 
Heifers, com. ........ 19.00@20.50 
Cows, com. & med.... 17.50@19.00 
Cows, can. & cut...... 14.00@17.00 
Sausage bulls, gd...... 21.50@22.25 
Sausage bulls, com. & 
BROG, ceccccccoccesee 18.50@21.00 
CALVES: 
Vealers, gd. & ch...... $34.00@37.00 
Com. to med.......... 21.00@32.00 
CUED 0 ccc ccveccccsscss 12.00@21.00 
HOGS: 


Gd. & ch., 180-225..... $21.75@22.25 
Sows, gd. & ch., 
400 /down ......6055 16.25@16.50 


The National 





CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 
Union Stockyards for current and 
comparative periods: 


' RECEIPTS 

Cattle Calves Hogs Sheep 
422 18,560 5,132 
193 11,863 2,327 
27 6,308 22 
368 14,123 4,173 
673 20,455 3,284 
600 20,000 5,500 
400 10,500 3,000 





so far...29,502 2,041 65,078 15,957 
Wk. ago...38,083 2,290 82,693 21,492 
1948 ...... 30,697 3,061 63,596 17,880 
SOOT scesse 80,951 3,677 51,545 20,929 


*Including 295 cattle, 20,099 hogs 
and 2,145 sheep direct to packers 
SHIPMENTS 
Cattle Calves Hogs Sheep 
. 1,681 189 1,658 2,040 


1,174 -+. 1,832 2,682 
. _ 139 ée2 138 61 
. 2,551 68 1,869 1,272 


, 1 

-- 2,682 30 3,128 1,586 

.. 2,989 21 1,673 1,909 
. 1,500 Oo 1,500 1,500 

--- 9,672 169 8,170 6,267 
.-11,743 301 11,265 9,144 
. .10,686 569 6,788 5,353 

10,269 439 3,621 8,026 


JANUARY RECEIPTS 








1949 1948 
Cattle -.-.-1438,415 149,038 
Calves oo Ba ona 634 
Hogs .. wks . 361,328 
Sheep chsutetes 86,161 wy 779 

JANUARY SHIPMENTS 

1949 1948 
GD 64a ovivotes 49,914 48,708 
Pn asabeacs . 49,923 30,196 
BN Siok so soba 39,345 29,152 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chi- 
cago packers and shippers week ended 
Thursday, January 27, 1949. 


Week Ended Prev. 
Jan. 27 


week 

Packers’ purch..... 45,327 55,514 
Shippers’ purch.... 9,640 14,088 
Total ...........54,907 60,602 


LIVESTOCK RECEIPTS 


Receipts at major livestock 
markets during the week 
ended January 22. 


AT 20 MARKETS, 
WEEK 





ENDED: Cattle Hogs Sheep 

Jan. 22..... 251,000 576,000 216,000 
Jan. 15.....256,000 598,000 205,000 
BEEP cecnces 233,000 421,000 195,000 
 « Mee 274,000 483,000 222,000 
BOND cccvcce 161,000 302,000 94,000 
AT 11 MARKETS, 

WEEK ENDED: Hogs 

Jan. 475,000 
Jan. 483,000 
1948 345,000 
1947 393,000 
1946 248,000 
AT 7 MARKETS, 

WEEK 

ENDED: Cattle Hogs Sheep 

Jan. 22.....171,000 415,000 137,000 
Jan. 15.....178,000 437,000 137,000 
TELL 161,000 300,000 124,000 
BEN dvdseee 192,000 345,000 169,000 
BOGe stcdeus 110,000 212,000 52,000 


NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 41st 
st. New York market for 
week ended January 22: 


Cattle Calves Hogs* Sheep 


Salable ..... 381 973 164 321 
Total (incl. 

directs) -4, 385 4,915 22,467 30,35 
Previous week 

Salable ... 546 1,459 165 371 


Total (incl. 
directs) .3,838 6,072 18,523 21,916 
*Including hogs at 31st street. 
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41st 
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321 
0,351 
371 
1,916 





MEAT SUPPLIES 


(Receipts reported by the U. 8. D. A., Production & Marketing Administration) 


WESTERN DRESSED MEATS 
STEER AND HEIFER: Carcasses 
Week ending Jan. 22, 1949. ogee 





Week previous ........... ,192 

Same week year ago....... 16,097 
cow: 

Week ending Jan. 22, 1949. 2,669 

Week previous ........... 1,615 

Same week year ago....... 2,435 
BULL: 

Week ending Jan. 22, 1949. 742 

Week previous ........... 597 

Same week year ago....... B55 
VEAL: 

Week ending Jan. 22, 1949. 7,807 

Week previous ... 6,800 

Same week year ag 14,144 
LAMB: 

Week ending Jan. 22, 1949. 34,750 

Week previous ........... 40,141 

Same week year ago....... 61,844 
MUTTON: 

Week ending Jan. 22, 1949. 971 

Week previous ........... 1,560 

Same week year ago....... 2,461 
HOG AND PIG: 

Week ending Jan. 22, 1949. 4,040 

Week previous ........... 3,221 

Same week year ago....... 4,410 


PORK CUTS: 
Week ending Jan. 22, 1949.2,388,048 


AT NEW YORK 


REEF CURED: 


Week ending Jan. 22, 1949. 
Week previous ........... 
Same week year ago....... 


PORK CURED AND SMOKED: 





LIVESTOCK PRICES AT TEN CANADIAN MARKETS 


Average prices per cwt. paid for specified grades of steers, 
calves, hogs and lambs at ten leading markets in Canada 
during the week ended January 15 were reported to THE 


10.469 NATIONAL PROVISIONER by the Canadian Department of Agri- 
26.452 culture as follows: 


GooD VEAL 
Week ending Jan. 22, 1949.1,060,247 STEERS CALVES HOGSs* LAMBS 
Week previous ........... 891,511 STOCK Up to Good and Gr. Bl 
Same week year ago....... 1,194,279 YARDS 1050 lb Choice Handyweights 
LARD AND PORK FATS:+ OO eee $21.29 $30.00 $31.35 $25.92 
“ Montreal ........... . 22.20 29.80 31.60 25.00 
Week ending Jan. 22, 1949. 329,814 Winnipeg ........ :.. 20.01 28.00 28.35 28.00 
Week previous ........... 118,564 (Coigary .............. 19.96 19.96 28.35 22.25 
Same week year ago....... 71,162 Kamonton ........ . 19.40 20.00 28.85 22.70 
Pr. Albert .... .. 19.75 20.00 27.85 20.00 
Se BD: ctbetesicw's 19.25 19.50 28.35 vane 
LOCAL SLAUGHTER Saskatoon ..... ossces Se 23.00 27.85 oul 
SEE % os cic otvckar ont 18.45 21.75 27.85 21.00 


STEERS: 


*Dominion government premiums of $2 per head on Grade A and $1 on BI are 


Week ending Jan. 22, 149. 5,300 not included. 
Week previous ........... 4,993 
Same week year ago....... 4,953 


COWS: 


Week ending Jan. 22, 1949. 1,171 


Week previous ........... 1,544 hd 

Same week year ago....... 1,864 Atte ntio n $ 
BULLS: 

Week ending Jan. 22, 1949. 419 

Week previous ........... 635 


Same week year ago..... 
CALVES: 

Week ending Jan. 22, 1949. 

Week previous ..... on ees 

Same week year ago...... 


72s 











SAUSAGE MFRS! 


We now have the famous 1948 PIKLE- 
RITE SWEET PICKLE CHUNKS for your 








Week previous ........... 2151421 HOGS: pimento pickle mect loaves. Samples 
Same week year ago.......2,373,520 Week ending Jan. 22, 1949. 38,200 quot tions sent equest 

ae cue Week previous ........... 33,204 ond - aaah é 
sone Leaded Same week year ago..... > 31,927 a“ 
Week ending Jan. 22, 1949 adie “Pikle-Rite Improves Your Appetite 
Week previous ........... SHEEP: 





Same week year ago....... 
VEAL AND CALF: 

Week ending Jan. 22, 1949 2,886 . . 

Week previous .......... 2 844 Countty dressed product at New 

Same week year ago....... 5,288 York totaled 6,283 veal, 1 hog and 


53 lambs in addition to that shown 
LAMB AND MUTTON: above. Previous week: 6,362 veal, 11 


Week ending Jan. 22, 1949. 
Week previous .......... 
Same week year ago 








Week ending Jan. 22, 149 7,111 hogs and 84 lambs. Same week 1948: 
Week previous ........... 8.377 6,226 veal, 37 hogs and 144 lambs 
Same week year ago....... 7,894 tincomplete. 


PIKLE-RITE COMPANY, INC. 
Growers © Salters * Manufacturers 
3308 W. ARMITAGE AVE., CHICAGO 47, ILLINOIS 


Phones: Main Office—BE Imont 5-8300, Chicago, Illinois 
Factory—Pulaski, Wis, Phone Pulaski 111 














SOUTHEASTERN RECEIPTS 


Receipts of livestock as reported by the Production and 
Marketing Administration at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville, and 
Tifton, Georgia; Dothan, Alabama; Jacksonville and Talla- 
hassee, Florida, are compared with the previous week and 
with the corresponding week last year. } 





LOU MENGES ORGANIZATION, INC. 


ARCHITECTS - ENGINEERS AND CONSULTANTS FOR THE PACKING HOUSE INDUSTRY 


BASKING RIDGE NEW JERSEY 
Cattle Calves Hogs 
Week ended January 21........... .1,913 798 18,898 
Week previous ............ , . 1,907 1,163 17,081 
Cor. week last year....... hae .... 8,024 1,530 20,539 





WEEKLY INSPECTED SLAUGHTER 


The report of inspected slaughter of livestock at 32 centers 
for the week ended January 22, as given by the USDA: 





Sheep 
NORTH ATLANTIC Cattle Calves Hogs & Lambs 
New York, Newark, Jersey City..... 6,800 8,517 38,2 40,215 
Baltimore, Philadelphia ......... . 5,084 1,111 24,976 1,764 
NORTH CENTRAL 
Cincinnati, Cleveland, Indianapolis.. 13,511 3,045 66,100 6,406 
Chicago, Biburm .........cccsesceees 26,876 7,534 107,262 15,539 
St. Paul-Wis. Group’..... bevctedeu 22,870 26,124 123,861 13,007 
St. Louis Area*...... beeeewus vee 13,872 5,261 80,081 15,152 
ee wwe ... 10,677 317 52,028 13,060 
Pee Se 1,840 66,991 21,824 
Kaneas City ............. neues 17,727 3,072 51,088 17,854 
lowa and So. Minn.*........... 17,239 5,331 253,370 42,139 
DOTA cesscccvcceces sees 4,688 2,293 30,656 eee 
SOUTH CENTRAL WEST*.... ‘ . 27.410 7,384 62,364 28,820 
ROCKY MOUNTAINS ...... a obages 535 «23,388 }~=— «15,502 
PRE seccenscccvcees . ... 19,462 4,386 39,340 32,632 
Grand total ....csecccess ....219,868 76,750 1,019,705 


° a 263,923 
Total week ago............ . 216,349 88,904 1,034,540 247,765 
Total same period 1948... . 225,101 90,628 829,510 254,123 


‘Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwaukee, 
Green Bay, Wis. “Includes St. Louis Natienal Stockyards, E. St. Louis, IIL, 
and St. Louis, Mo. "Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, 
Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. "In- 
cludes So. St. Joseph, Mo., Wichita, Kansas, Oklahoma City, Okla., Ft. Worth, 
Texas. *Includes Denver, Colo., Ogden and Salt Lake City, Utah. "Includes Los 
Angeles, Vernon, San Francisco, San Jose, and Vallejo, Calif. 

NOTE: Packing plants included in above tabulations slaughtered approxi- 
mately the following percentages of total slaughter under Federal Meat Inspec- 
tion during December 1948—cattle, 77.1; calves, 70.4; hogs, 77.1; sheep and 
lambs 83.7. 
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DRESSED BEEF 
BONELESS BEEF and VEAL 
Barrel Lots | 
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STAINLESS 
STEEL 


Adelmann Ham Boilers 
now available 
superior metal. Life-time 


wear at economical cost. 


Inquiries Invited 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N.Y. * Chicago Office, 332 S. Michigan Ave., 4 


in this 











Finer Flavor from the Land O'Corn / 


Black Hawk Hams and Bacon 
Pork: Beef * Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 











CLASSIFIED ADVERTISING 


or box numbers as 
odverti 


Oé |, set solid. dirtann 90 words $400, ateehoael 
each. ‘Position wanted,” special rate: minimum 
20 words $3.00, additional words 15¢ each. Count address 


8 words. Headlines 75¢ extra. Listing 
isements 75¢ per line. Displayed, $8.25 per inch. 


Contract rates on request. 


Unless Specifically instructed Otherwise, All Classified Advertisements 
Will Be inserted Over a Blind Box Number 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE 


PLEASE REMIT WITH ORDER. 





POSITION WANTED 


HELP WANTED 


PLANTS FOR SALE 





BUILDER 
OR PLANT SUPERINTENDENT 


Will consider building or remodeling old or new 
abattoir, refrigerators and rendering plant, remain- 
ing as superintendent upon completion, or consider 
position as general manager and plant superintend- 
ent of plant already in operation. 8 years’ building 
experience including construction federally in- 
spected abattoir with installation all equipment. 5 
years’ plant a meg and general manager of 
this plant. Age 40. Very best of references. W-452. 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago 5, Ill. 


SUPERINTENDENT or livestock buyer. Age 34, 
college education, married, 15 years’ practical ex- 
perience with major packer. Experienced with all 

pork processing phases. Familiar also with beef op- 
erations and grading. Also cost accounting. Also 2 
years’ —— and open market hog buying experi- 
ence. Pre midwest location. W-440, THE A 
TIONAL PROVISIONER. 407 S. Dearborn St., Chi- 
eago 5, Ill. 


PACKINGHOUSE MAN 


Bupestenced all departments, particularly purchas- 
ing, production, canning. Personnel manager. Excel- 
lent background for small plant, assume full charge, 
or large plant Gunes head. Available now. 
Go anywhere. 45, THE NATIONAL PROVI- 
SIONER, 740 Sate ll Ave., New York 22, N. Y. 


ogy SUPERINTENDENT or foreman of meat 
or food canning plant. 30 years of general 
backinehouse and canning experience. Speaks Span- 
Familiar with all modern canning practices. 
Can furnish best of references. Available immedi- 
pa Write W-426, THE NATIONAL PROVI- 
SIONER, 407 8. Dearborn St., Chicago 5, Ill. 














SUPERINTENDENT: 30 years’ experience all de- 
partments including curing-smoking. Complete sau- 
sage operations. Familiar with latest methods qual- 
ity and cost =. References on interview. Pre- 
fer Pacific sout' or Mexico. W-442, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., Chi- 
cago 5, Ill. 





EXPERIENCED ‘curing and smoke house foreman 
is seeking position. Have experience in hog cutting 
and sliced bacon departments also. Can furnish 
references. Employed at present. Have good reason 
for desiring change. W-441, THE NATIONAL PRO- 
VISIONER, 740 Lexington Ave., New York 22, N. Y. 


SUPERINTENDENT: Qualified and capable of tak- 
ing over supervision of all packing plant operations. 
20 years with major company, 3 years operating 
small plant. W-453, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Il. 








MEAT PACKER recently sold out, desires connec- 
tion with progressive firm. Will also consider mak- 
ing investment up to $100,000. Reference and de- 
tails on request. W-454, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago 5, Ill. 


PLANT SUPERINTENDENT 


Must be thoroughly experienced in beef canning. 
Modern plant, Central America. Good pay, perma- 
nent position for right man, and excellent living 
conditions. 


W-446, THE NATIONAL PROVISIONER 
740 Lexington Ave., New York 22, N. Y. 





LARD FOREMAN 


Experienced dry rendering and Votator; excellent 
opportunity, good salary, permanent position. 





DeAngelis Packing Co., 
Sth St. & Tonnele Ave., North Bergen, N. J. 





SAUSAGE FOREMAN 


To take camplete charge of small kitchen. Modern 
plant, excellent equipment. Prefer man familiar 
with southern trade. Contact R & S Packing Co., 
Raleigh, N. C. 





WEST COAST PACKER has opening for sausage 
production foreman, age 35-45 years. Must have 
broad experience in production of quality sausage 
and be qualified to properly supervise all sausage 
operations and personnel. Applicants advise age, ex- 
perience, former employers, family and salary ex- 
pected. W-391, THE NATIONAL PROV ISIONER, 
407 S. Dearborn St., Chicago 5, Ill. 





WANTED: Superintendent who has had practical 
experience in hog killing and cutting, f kill, 

boning, rendering (edible and inedible) S.P. curing 
and pine some sausage hs anor Plant pro- 
ducing 3 to 400,000 pounds week W-417, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., Chi- 
cago 





SALESMAN: One who has following selling to meat 
packers and sausage kitchens in California, Wash- 
ington and Oregon, to sell seasonings, emulsifiers, 
specialties. Write full details. W-418, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., Chi- 
cago 5, Ill. 





WANTED: Experienced, capable packinghouse 
salesmen southern states, Mississippi, Alabama. 
Tennessee. High recommendations necessary. Real 
opportunity for right men. W-448, THE NATIONAL 
PROVISIONER, 407 8. Dearborn St., Chicago 5, II. 





WORKING FOREMAN wanted, experienced in 
Italian style sausages and amet. Good opportunity 
for right man. State wages, experience, references. 
W-457, THE NATIONAL PROV ISIONER, 740 Lex- 
ington Ave., New York 22, N. Y. 





BEEF SUPERINTENDENT and cattle buyer, 23 
years’ experience, buying, selling, grading, produc- 
tion and personnel. Good eastern connections for 
carlot shipments. W-455, THE NATIONAL PRO- 
VISIONER, 740 Lexington Ave., New York 22. N.Y. 


REPRESENTATIVE wants connection having lard 
and rendered beef fat for New York market. W-456, 
THE NATIONAL PROVISIONER, 407 8S. Dearborn 
St.. Chicago 5, Il. 





SALESMAN who is well known among meat prod- 
ucts producers to sell artificial casings as a side 
line. Reply to W-458, THE NATIONAL PROVI- 
SIONER, 740 Lexington Ave., New York 22. N. Y. 





VETERINARIAN: Preferably retired government 
inspector, for inspection work in medium size plant 
in south. W-459, THE NATIONAL PROVISIONER, 
407 8. Dearborn St., Chicago 5, Ill. 





CASING MAN: All around hog-beef casing man 
wishes a as foreman or was foreman. 
aaetess go anywhere. W-413, THE NATIONAL 
PROV SIONER. 407 S. Dearborn St., Chicago 5, Ill. 








SAUSAGE STUFFER: Must be an experienced and 
teliable worker. Good job for a man that can pro- 
duce. Pauly Packing Company, 4767 Calhoun Road 
Houston 4, Texas. 


The 


RENDERING PLANT 


In operation. At present time processing 2 cooks 
free deadstock per day. Built new 1% years ago 
All equipment installed new, including two 1949 
1% ton trucks with steel bodies and winches. Terri- 
tory has been wel] advertised with no close compe- 
tition. Located on 7 acres ground with plenty water 
Write or call J. C. Banfield, Box 354, Selma. Ala- 
bama. 





BANKRUPTCY SALE 


Most complete meat packing and killing establish- 
ment in Mississippi Delta, located between highway 
49E and I.C. railroad just south of, Greenwood, 
Mississippi. Inventory and photagraphs furnished on 
re‘uest. $30,000.00 cash. G. Hite McLean, Trustee, 
P.O. Box 516, Greenwood; Miss. Telephone 7590 


BEEF KILLING PLANT 


Government inspected, 750 head per week, com- 
pletely equipped, 14 acres land, plenty holding pens, 
RR siding. Location in midwest cattle country. Now 
operating. To settle estate. FS-449, THE NA 
TIONAL PROVISIONER, 407 8S. Dearborn St., Ohi- 
cago 5, Il. 








FOR SALE: Sausage and meat products plant (to 
gether with retail store). Well located in Chicago 
Present manufacturing capacity in excess of 25,000 
pounds per week. Buildings of good construction 
with ample space for expansion. Equipment and 
trucks in sound, serviceable condition. This business 
has been profitably operated for many years and 
enjoys the patronage of a substantial group of satis- 
fied customers. For further details address R. C 

Pierce, 10 S. LaSalle St., Chicago 3, ILL. 





New modern slaughterhouse located in central Cali 
fornia, operating at full capacity. Two bed killing 
floor built in 1947. Holding and chill rooms 450 beef 
carcass capacity. 40 acres of land, 30 acres Ladino 
clover, 4 dwellings, priced right. Fresno Meat Pack 
ing Co., Rt. 6, Box 560, Fresno, California. 





FOR SALE: Practically new slaughter house, 
equipped with new machinery, on 85 acre farm with 
all modern improvements, within 4 miles of Fort 
Wayne, Indiana, on an extra good road. Good land. 
excellent community, business established, valuable 
location. Carl A. Enz, 717 8S. Clinton St., Fort 
Wayne, Indiana. 





RENDERING PLANT: 10,000 Ib. Allbright-Nell 
cooker, Anderson expeller, Stedman mill, five 
trucks, excellent buildings, servicing a territory of 
approximately 300,000 head of livestock. FS-460 
THE NATIONAL PROVISIONER, 407 8. Dearborn 
St., Chicago 5, Il. 





FOR SALE: Complete small packing plant located 
in central Iowa, now in operation. FS-461, THE 
NATIONAL PROVISIONER, 407 8S. Dearborn St 


* 


Chicago 5, Ill 





MODERN PLANT for meat packing, curing and 
sausage making for sale. Plant located in Tampa. 
Florida. Established business, wonderful location 
Bargain. Illness necessitates sale. 1207 Crenshaw 
t.. Tampa, Florida. 


MISCELLANEOUS 


WANTED: Steady supply of beef, veal and mutton 
offal. Willing to contract long term. W-435, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5, Tl. 











WANTED by mid-west rendering plant, steady sup- 
ply of packinghouse offal. W-462, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago 5, Ill 
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CLASSIFIED ADVERTISING 





EQUIPMENT FOR SALE 


EQUIPMENT & SUPPLIES FOR SALE 





IN STOCK F.O.B. CHICAGO 


43-B Silent Cutter, 25 HP motor.......... $850.00 
2 Buffalo Mixer, chain drive, 2 HP motor. 500.00 
Cleveland Model 4EK Grinder, 2 HP single 
phase motor .......-.6-+-+++005- 275.00 
66 Buffalo Grinder, belt drive........ 350.00 
502 Wagner hand stuffer. 75.00 


St. John Meat Trucks All Sizes & Types 


Aaron Equipment Co. 


Offices and Warehouse 
1347 S$. Ashland Ave., Chicago 8, I. 
CHesapeake 3-5300 
Single items or complete plants bought and sold. 





EQUIPMENT FOR SALE 
Bacon Slicer, ANCO, rebuilt 
22 BUFFALO MIXER, 
Rolled Beef Hand Tier, 
Silent Cutter, #23 BUFFALO with motor and 
pulley and countershaft for mixer & grinder. 
BUFFALO 


complete with Motor 


new. 


#32 100% cap. & 


Silent Cutter, 
motor. 


Silent Cutter, 2238-B Buffalo with motor 


Stuffers each. Air 


extra. 


2—-New 
Equipment, 


Sausage 1002 cap., 

1--New Sausage Stuffer 2002 

+ Cook Kettles, 

1——-Stick Washer 2460 with motor, 
inch stick. 


gas fired, 60 gal. cap., each 


will handle 48 


1—New Grinder ENTERPRISE $2532, 1% HP 
motor 

1--New Grinder ENTERPRISE 31556, 3 HP 3 ph. 
Motor. 

1 -New Grinder ENTERPRISE 21541, 3 HP 3 ph. 
Motor. 


Silent Cutter 260 BUFFALO with motor. 
1—-Mixer, 22 BOSS, 700 Ib. cap. 
1—Mixer, 235-A, BUFFALO 
motor 


1500 cap., with 
1--New Hog Snout Puller with motor drive. 
Press, 500 ton ANCO, 


ANCO rebuilt with 15 HP motor. 


1. -Hydraulic reconditioned 


1 -COOKER, 


All above available for immediate deliv- 
ery, FOB Brooklyn, N. Y., subject to 


prior sale. 


GEORGE LEISENHEIMER CO. 


Manufacturers of Equipment for the 


Meat Industries Since 1926 


984 Grand Street Brooklyn 6. N. Y. 





FOR SALE: One new model 5-0 Hayssen carton 
wrapping machine, used 30 days. cost $2.600.00. 
will sell for $1,500.00 FS-159. THE NATIONAL 
PROVISIONER, 407 8. Dearborn St.. Chicago 5, Il 








Meat Packers—Attention 


FOR SALE: 2-Anco #261 Grease Pumps, M. D.: 
Anco Continuous Screw Crackling Press, fnstailed 
one year; 1- neice 3166 Meat Grinder, belt 
driven: 1-Cast Iron 2000 gallon jacketed agitated 
Kettle; 12-Stainless jacketed Kettles, 30, 40, 
| er mp jacketed Kettles, 20, o. ‘eo. 
100 gallon: Used and rebuilt Anderson Expellers 
#1 RB, Duo and Super Duo; 1-Cleveland Meat 
tv type 7E-B, 15 HP Motor. Send us your in- 
quiries. 
WHAT HAVE YOU FOR SALE? 
CONSOLIDATED PRODUCTS CO., INC. 
14-19 Park Row, New York City, N. Y. 





One 1130 ton French Oil Mill curb press, 24” dia. 
ram, 44” stroke, lifting cylinders, inter plates etc. 
together with screw valve, steam pump, governor. 
pipe and fittings. This equipment is in strictly new 
condition, has never been used. On hand in original 
crates and containers. Available for prompt ship- 
ment from mid-west territory. FS-451, THE NA- 
TIONAL PROVISIONER, 407 8. Dearborn St., Chi 
cago 5, Ill. 


ANDERSON EXPELLERS 


All models. Rebuilt, guaranteed, or AS IS. Pittock 
and Associates, Moylan, Pennsylvania. 








STOCKINETTE bargain: 2,000 Ibs. 2D butt tubing, 
9” stretch, on original reels, only 50c per Ib. f.0.b. 
Roberts & Onake, Inc., 1250 W. 46th St., Chicago 
9, I. 








NATIONAL 


PROVISIONER “CLASSIFIEDS” 


BUSINESS OPPORTUNITIES 


Have outlets in New York ana New Jersey area for 
= “sh pork and canned meats. Invite inquiries. W- 

450, THE NATIONAL Neg’ ISIONER, 740 Lexing 
ton Ave., New York 22, N. ¥ 











WANTED: Man or organization, already contacting 
suusage manufacturers and meat packers, to sell 
cereal sausage binders. Commission basis. Phone or 
write Johnson Herbert Co., 444 West Grand Ave., 
Chicago, Illinois, Telephone Superior 7-3250. 





FOR RENT: Fully equipped plant for slaughtering 
500 cattle, government inspected, switch track, 100 
miles southwest of Chicago. Dry rendering. 22 acres 
rR-463, THE NATIONAL PROVISIONER, 407 8 
Dearborn St., Chicago 5, Il. 





CLAIM COLLECTION ON DEAD, MISS- 
ING, CRIPPLED ANIMALS AND SHRINK- 
AGE AGAINST ALL CARRIERS AND 
FREIGHT BILL AUDITING. NO COLLEC- 
TION, NO CHARGE. 

EASTERN FREIGHT TRAFFIC SERVICE 
99 Hudson St.. New York 13, N. Y. 

Phone Worth. 2-3684-5-6 


Livestock Buyers and Sellers 
Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 

M & M Publishing Co., 
P.O. Box 6669 Los Angeles 22, Calif. 





| 








WATCH 


THIS COLUMN 


FOR WEEKLY SPECIALS 





Write for Our Weekly Bulletins. 


REBUILT EQUIPMENT FOR SALE 
BUY WITH CONFIDENCE 
We have been authorized to offer the following 
at S | reduced cr This 














juip- 
ment, unless otherwise stated, be inspec hes ted 
in display — located in the s. s. Verde C Chi- 
cago, a is ready for quick a. Every 
item has been car- 
ries an unconditional money-back quaranten. 
7072—-STUFFER: Randall, 2002 cap.......8 600.00 
amy oe Oppenheimer, 2002 « 200.00 
7929-—8 T FER: Keebler-Mechanical, 

200. Song on C60GS0 ee Cree enwecveseesen 600.00 
8677—STUFFER: Buffalo, 300% cap....... 725.00 
7973—STUFFER: Buffalo, 200 cap....... 600.00 
7969—MIXER: 31 Glo! 200 cap....... 275.00 
7931—MIXER: Champion, 5502 cap., with 

new 5 HP motor............ssecee0> 650.00 
7959-—MIXER: 1500¢¢ a 25, complete 

with 15 HP Gentucy’ motor, located 

errr ars 800.00 
7067—-MIXERS: (2) #3 Buffalo, 700% cap. 

motor drive, no motor, each. 575.00 
7948—GRINDER: 2366, with % V-belt pul- 

ley, 4 plates, 5 knives, heavy base, 

BO GINOEE og 008000400002 coocncecrsesecc 350.00 
8678—GRINDER: Buffalo #56, gear drive, 

7% HP motor, 9 plates, 7 knives..... 725.00 
7019-—-GRINDER: —¥ ae 2, flat belt 

drive, new bowl & worm............ 225.00 
7960-——SILENT CUTTER: oe 50- B Buffalo, 

self-emptying, 3502 cap., 40 HP mo- 

tor & starter, located Missouri...... 2350.00 
7961—SILENT CUTTER: 088, 

cap., motor — with unloader, 

WHGNE WHOREE o.o0<cc0ec0eescascaaen 2100.00 
7924 SILENT CUTTER: #27 Brecht, 554 

ND. Me ssc ecoscogscnescves csnnen 425.00 
7958. SILENT CUTTER: 25% Boss, 175 

GU, Be Be WINNER se ccc cccccncccetes 675.00 
7920 LIGHTEING CUTTER: Oppenheim- 

er, 150% cap., 2 sets knives, motor 

drive, no ‘cater. et err 1875.00 
7944—-PAPER CUTTER: Marathon, hand 

operated, 14°’ width of cut.......... 42.00 
S365-—-D.8, SLICER: Model 22150-B, latest 

model, little used, with stacker and 

- 3... Serer 785.00 
7957.-HOG: 235 Globe-Diamond, little 

used, extra knives, requires 40 HP 

motor, located Missouri............. 1475.00 
807% BEEF HOIST: Robbins & Myers, 

12002 cap., 3 HP motor, complete 

with chain drum, = limit switch, 

cable control, 4 ee 490.00 
795 SMOKESTICK ‘WASHER: Anco, with 

drum, 27” dia. x 52” long, chain drive 

with &%& HP meter 22 090 600e0epeenean 425.00 
7977. -SMOKEMASTER: Buffalo, automatic 250.00 
7974--TRIPE WASHER: Dupps, x87" 

cylinder, driven by 3 HP gear head 

ROGET ou vn.b000.00563900000000000080N4 450.00 
7930--BRINE C IRCU LATING REFRIGER- 

ATION UNIT: Complete with cooling 

coils, circulating fans, valves, pipe 

fittings, strainer tank, Buffalo circu- 

lating pump, 1 HP motor, blowers 

have 1% HP motor.............s++: 650.00 
7962—-ICE CRUSHER: Boss, hand operated, 

DERE” GOMERT oo acne ccccsscecenes 45.00 
7003—-DIAL SCALE: 200 dial, bench 

mounted, \% Ib, graduation, 2 beams. 295.00 
8543—-DIAL SCALE: Toledo, model. 65-2123, 

Main levers #1, extension lever 4’, 

left hand, located Missouri.......... 575.00 
702 COMPUTING SCALE: Hobart, style 

970, 110 V, 182% cap., with tray.... 145.00 
7945—DIAL SCALE: Toledo, portable with 

roller casters, heavy type pan, 1507 

cap., Dial % Ib. graduations........ 340.00 
73--BAND SAW: Jones Superior, 30” 

wheel, V-belt, 5 HP motor, extra 

29°’x46” table with legs............ 425.00 
7975—BAND SAW: Do-All, model M.S. 15, 

2 HP motor, wheel dia. 16”, has 4 

extra saw blades, used only few times 550.00 
7970—-BAND SAW: Jones Superior, 30” 

wheel, V-belt drive, 5 HP motor..... 300.00 
7988—-NAILING MACHINE: Morgan, 6 

CUE sucess 60000 66esata0oenheadneeé 540.00 
ao10— FILLER: Like-new, ‘#2MES . BeyL, 

heavy duty, all stainless steel ontact 

arts, high hopper pocket loader, can 

itt table, chute feed for 800x409 

eans, change parts for 307x409 and 

404x414 cans. Used experimentally 

well.. diana dean betes eabinerks see 3500.00 
WROUGHT-IRON PIPING: 85,000 ft., 1%”, good 
condition, long lengths, 12c per ft. 
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, Wire or Write if interested in any 
of the items above, or in any other equipment. 
Your y. semeeas of surplus and idle equipment are 


BARLIANT AnD COMPANY 


[os 


7070 W. CLARK ST. + CHICAGO 26 KL, + SHeldrake 3-8312 
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NOW. ee Batch-Clean 
Your Trolleys 














NEW Oakite Method 
Saves You Time! 


You're looking at an Oakite set-up that can clean and 
de-rust 500 beef, hog or sheep trolleys an hour! 
Far superior to cleaning by tumbling, scrubbing and 
brushing, this Oakite technique saves time, doesn’t 
harm trolleys. 

Rapid emulsifying detergency of Oakite Composi- 
tion No. 22 (first tank) thoroughly soaks off heavy 
fat and oil deposits. Following rinse, trolleys are 
then soaked in Oakite Compound 















No. 84M. This mildly acidic, 
ADVANTAGES: non-toxic Oakite cleaner quickly 
. removes rust and other corrosive 
grease, oil, rust products. 
eliminates danger of 
carcass contamination 
minimizes danger of 
trolley -breakage 
eliminates FREE 
hand- 
| DATA 
cuts cleaning time 
and costs Data sheet shown here gives help- 
ful information for installing this 
speedy trolley-cleaning method in 








your plant. It shows schematic 
drawing; tells equipment re- 
quired; solution concentrations 
and operating procedures. Send 
for your FREE copy today. 


OAKITE PRODUCTS, INC., 20A Thames St, NEW YORK 6, N. Y. 
Technical Service Representatives in Principal Cities of U. S. & Canada 





Specialized Industrial Cleaning 
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The ANCO No. 717 fully Automatic 
Measuring Filler is especially adapted 
to Operating in a production line with 
automatic carton forming and closing 
machines . . . The electric eye at the 
feed end of the conveyor controls and 
prevents the discharging of the prod- 
uct when cartons are not in position 
. .. Carton liners are held open when 
being filled and vibrator automatically 
levels the products. 


HARRINGTON MEASURING FILLER 


THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., 














CHICAGO 3S, 


ILLINOIS 








SPEEDILY and efficiently fills 
one-half pound to eight pound 
cartons as fast as they come 
from the forming machine, with 
lard, compound or semi-liquids 
while under 250 pounds to 500 
pounds pressure. 





ACCURACY is insured to with- 
in a small fraction of an ounce 
by the automatic complete fill- 
ing and discharging of the 
measuring chamber. 





BALANCED CEL-U-RATION, 
a feature which improves color, 
blend and texture of all shorten- 
ings is produced by controlled 
atomizing the product to evenly 
distribute air and fat cells. 


























Merchandise your sausage in 
‘nackages to fit family needs— 


Here's one of the biggest, brightest—and newest 
ideas to hit the sausage industry! 

In rings—in links of varying lengths, cellophane- 
wrapped two, three or more to the package—and each 
package price-tagged for quick sales. Live-alones, small 
families, large families—there’s a package to meet the 
needs of each. 

But be sure you use Swift’s Selected Beef Rounds. They 
enhance the appearance of the package...add eye-appeal 
essential to profitable merchandising. 

Reasonable in cost—perfect for perfect sausage opera- 
tions. Each casing is processed and minutely inspected 
by experts. Each casing is calibrated with precision, pre- 
tested by pressure to speed production. They help you 
produce sausage with maximum eye-filling appeal — and 
that quality look. 

Order Swift’s Selected Beef Rounds—finer natural cas- 
ings—from your Swift salesman now. 


SWIFT'S SELECTED BEEF ROUNDS — ideal for 
packaged Bologna, illustrated. Also for 
Cooked Salami, Blood & Tongue, Braun- 
schweiger, Minced Specialty, Polish, etc. 


SWIFT'S SELECTED BEEF BUNG CAPS—for Cooked 
Salami, Bologna (illustrated), Veal Sausage, 
Capocollo, Minced Specialty, New England 
Specialty, etc. 








